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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 


New York Chicago Baltimore San Francisco 





Packers’ Cans 





American 


Can 
Company 








Sales Office for the Territory Including New York, New Jersey 
and New England 








Bowling Green Building 


NEW YORK 


Sales Office for the Southern Division 








Merchants’ Bank Building 


BALTIMORE 


Quick Shipments Best Goods 
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NEW BUCKLIN 
PEA FILLER AND BRINER 














—=MANUFACTURED BY= 


THE ‘SINCLAIR. SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








Heyden: 
_ ugar 


Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 




















You have used it for the past 
six years; you can still use it 





drite to us for booklet quoting authorities 


A. KLIPSTEIN &6 COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
Boston, Mass. - Providence, R. 1. Agent for 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 





















MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 


Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable a acid fluxes 
dispensed with. No he&t required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
® some and better than anything 
yet devised. We explain and teach 
you how to make them. 

















—When wiidlag for circulars, please state kind of goods packed.—— 


The Mon Ams MachineCo. 


eft mings — Saesintiate 
i k in ines for 
“Sanitary Cans"—round, 372.374 Greenwich Street 
fr eyl Ww 

oa opin A of the globe NE YORK VU. Ss, A, 








THE CHISHOLM-SCOTT Co. 


PEA HULL{NG MACHINERY 
TELE LOLS BTL RETF EOE 





Ny 2 

| Baltimore Headquarters 
at office of the 

SINCLAIR-SCOTT CO., 

Wells and Patapsco Sts. 

Rear of 1800 Light St. 


Works: 
SUSPENSION. BRIDGE, | 


Niagara Fa!!s, 
N. Y¥. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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COMMISSION 4s 


AND 


BROKERAGE HOUSES 








W. H. NICHOLLS & CO. 


Brokers+ + + + 








42 K.ver St. Chicago | 


FISK- KYLE Co, 





ANNED GOODS 
BROKERS 


Retadiishea 
1892 


Currespondence Solicited 
42 River St., o Sa 





J. K. ARMSBY co. 


Wholesale... 
Brokerage and Commission | 


eae, Pacific Coast 
i “ain Products 
Er otties «42 River St., CHICACO | 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried ried Fraits | 














42 RIVER ST., CHICAGO 


WM. M. McKOWN 


Broker in 


Canned Goods | 
and DRIED FRUITS 
LOUISVILLE, KY. 





| LOUIS M. PARK COMPANY 


Established 1896 


EDWARD P. SILLS 


Packers’ Agent and Broker ia 


Canned Goods... anal 
42 RIVER ST., CHICAG O | ye Canned Goods 
Correspondence Solicited. | Delath Brokers 


| beral Advances on Consignments. 





| Note.—We cover all jobbing points tributary to 


| G i L a e RR T Ss BACO N | these cities. No better equipped brokeruge firm 
| . | 


Canned Goods 


WILLIAM DUGDALE cocci cince: 


BROKER » 


CANNED GOODS AND CANNERS’ SUPPLIES 
Griffith: -Durney 
‘Company San Francisco 


404 Majestic Building :: Indianapolis, Ind. 
Wholesais 


‘HOOKE-FIELD CO. 
‘Canned Goods Brokers 


‘BAKERSMORGAN 


| | Wholesale Commission and 
Canned Goods Brokers 


| Canned Goods Brokers 
| 
\ABERDEEN, @ MARYLAND | 


Eastern Corn and Peas a Speciatty 
Corn and Tomatoes 
| 

THE J. M. PAVER CO. 
EXCLUSIVE 


Canned Goods Brokers 





























ESTABLISHED 1859 


Jacob J. Peres € Co. 


CANNED GOODS 
BROKERS.. Write Us Write Us 


MEMPHIS, TENNESSEE 





|Our Specialties: 


alts 














53 River Street, CHICAGO 





FOR 


All wants of Packers 
Processors 





CANNER WANT-ADS 











Com. Club Bildg., INDIANAPOLIS, IND. 
Just Issued. A Com 
plete Treatise upon 


The Book of Corn #7" 


and use of Maize in America and elsewhere for farmers, dealers, manu- 


and 








| facturers and others. 





PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers. also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 


A. D. SHamet, in charge corn work, Illinois experiment station. 
Abert W. Fu LTON, managing editor American Agriculturist Weeklies, 
New York 


Bernarp W. Suow, statistician Orange Judd Farmer, Chicago. 

Wiis G. Jounsow, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 
CiareNcE A. SHAMEL, associate editor Orange Judd Farmer, Chicago, 


A WEALTH OF ILLUSTRATIONS make plain every point that re 
es Tes a picture for its complete 

denieation. The engravings 
are sensty. all from photogra and drawings made expressly for The 
Book of Corn. As a piece o bookmaking, this work is worthy of the 
subject Printed on fine paper, han ‘sSomely bound in cloth and boards, 
about 400 pages. Size of book 5%x7\& inches. 


ORDER THROUGH 
O. L. DEMING, 22 East Randolph Street, Chicago 


Price, Postpaid $1.50 
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MOORE McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Sweet Corn 


3,000 ACRES 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 


“| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 

Old Colony The leading varieties 
Stowell’s XX Selected Evergreen } generally used by 
Zig Zag Evergreen ( the Canning Trade. 
Country Gentleman 


§ All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before ‘buying elsewhere. 








Moore G&G McFerren || | WESTERN SEED & IRRIGATION 
WHOLESALE SEED GROWERS &/ CO. 


of Seed Curn, Pumpkin ( 
HOOPESTON, ILL. and Squash for the Canning FREMONT, NEB. 
Trade; and Cucumber Seed, 
aul varieties, for Pickle Manufacturers 























FRANK T. EMERSON, Gen. Mngr. 
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Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. & 


Condensed 
Paste 2 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: i In barrels ot about 240 lbs. - - 6c per lb. 
= In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37¢ per gallon. 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 












Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda4 


CORN 


TOMATO 
PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. BR. 
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THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 


CAPACITY: 
130,000 CANS PER DAY OF TEN HOURS 





OUR RECORD Is: 
WE HAVE NEVER HAD A COMPLAINT 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 

















The Leiger Automatic Tin Can Tester 


MANUFACTURED BY 


L. BENEDICT, 128-130 S. Clinton St., CHICAGO 


I HIS TESTER works automatically. It stops it cans cease to go into 

Tester and starts when they commence to come down the run ; and also 
separates the good from the bad cans. It will take both round and square cans 
from two to fourteen inches inlength The Tester requires no attendant and 
will run 30,000 a day, and it is impossible to get a bad can among the good 
ones. The machine weighs less than 2,000 pounds, occupies 4x8 feet of floor 
pace, and requires about one-half horse power to drive it. 


























© F Is established to confer those advantages which regis- 
ws em In “Sd tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 


a high plane of attainment, true to name; to conduct 

ab a its business on such basis of charge in proportion to 
services rendered as shall command the support of all 

interests; tomake registration with it a mark of neces- 


bd * 
Re 44 1 S { § a (1 O Nn sary reasonable assurance, and not the negative quan- 


tity that “registered” has meant in many instances. 


Bureau Offices, 22 Randolph Street, Chicago, III. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
_ UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and will ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 























CONVEYOR APPARATUS 


FLOOR LINE 


SCALE & WAGON RUMP HUSKING SHEO FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

looking for. 4 This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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USE A LEISTER LABELER 


AND PUT 
Dollars in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 














A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 


'.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 
NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. ack may mean more than the COST OF SEV- 
FOR SALE by the wastes Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 
Write us for further inforn.t on 


THE ATLANTIC MACHINE WORKS, hain ottice and Factory Westminster, Md., U.S.A. 


———— BRANCH OFFICE ———————"—"——— PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<&w~GOODS ASSOCIATION <#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA “4 W H ITMER, Secretary 


BLOOMINGTON, ILL. 
ee 

















E. K. BURNHAM, President, Newark, N. Y. L, J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ecutive Conmictee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lx zislative Committce James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee. i. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«%# PACKERS’ ASSOCIATION<s: 


“ ‘HE OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


al Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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AMERICAN 
(1A N= 
COMPANY 


DEPARTMENT 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 














The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 




















Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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PUBLISHED EVERY THURSDAY BY 





7HE CANNER AND DRIED FRUI1 PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ............ cece eeee eee cence $3.00 
FR FP DB oak snd iakbcnccdcccubctiendticcbddicccdds seaesieden 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
> a must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting. and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will he made for all special 
papers on practical. mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Keep your eyes on Columbus, Ohio. It will be the 
Mecca for canners next February. 
nrne 
Washington will ke the center of interest this win- 
ter of everybody concerned with pure food legislation. 
Rn ne 
The newest name for those who adulterate food 
products is “falsifiers of foods.” At least it’s allitera- 
tive. 
nen, 
The farmer may color his pale butter a rich, golden 
ycllow, but for the canner to deepen the red of his 
tomatoes is a grievous sin. 


Possibly a few canned goods packers will share 
the opinion of a contemporary which states that the 
blame for food adulteration should be placed on cut- 
price retailers and cheap john jobbers who “are con- 
stantly seeking for something to undersell competi- 
tion,” rather than on the manufacturer, as some peo- 
ple are always glad to shift responsibility onto anyone 
rather than shoulder it themselves. 
nner 

The threatened food labeling fight, by which we 
refer to the incipient rebellion of importers of foreign 
packed peas and sardines against the Agricultural 
Department’s recent ruling relative to the labeling of 
imported food products, has been temporarily sup- 
pressed by the holiday rush. The dealers in the affect- 
ed commodities are too busy to begin the fray, which, 
after all the talk they have indulged in, may never 
amount to anything more than bluster. 
nan ne 


An eastern jobbers thinks “the one thing needful” 
to boom the tomato market is a further decline of 
about two and a half cents a dozen, the idea being 
that with a market so far below the cost of produc- 
tion, speculators would be induced to buy on a scale 
which would result in a substantial advance. Eastern 
packers, however, think the market already far enough 
helow cost of producing the goods and would prefer 
to see prices improve without being antedated by a 
drop. 

nee 

The weekly review of the business situation by 
Dun’s Commercial Agency says that “Wall street’s 
severe reaction was not due to any setback in the 
commercial world, all measures of legitimate trad- 
ing showing wholesome progress and confidence in 
the future is unshaken.”” Bradstreet’s report states: 
“While distribution displays some irregularity, manu- 
facturing industries, with few exceptions, continue ac- 
tive. The leading lake cities show improvement in 
most lines and in collections. Western jobbers fail 
to report an active reorder movement in staples, but 
holiday trade is progressing favorably, and promises, 
with favorable weather, to reach a large total.” Dun’s 
review of the trade situation in the Chicago district 
notes that “large shipments have been made of gro- 
ceries, canned goods, and other table needs to western 
points. Wholesale departments are seen to be doing 
a good house trade in the staples. Railroad earnings 
again disclosed gain and reflect an expanding move- 
ment of general merchandise, factory and farm prod- 
ucts. Important industries find the new demands ad- 
vancing and gradual improvement in the business out- 
look. Bank clearings, $209,331,242, are 17.2 per cent 
over those of a year ago. Financial condition re- 
mained steady.” 
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Canned Goods 
HE editor of an eastern grocers’ journal has 
fears that the popularity of canned goods may 
wane and consumption, therefore, shrink seri- 
ously. “For the sake of the canned goods in- 
dustry,” he says, “it is perhaps not to be regretted that 
the pack of at least one of the more staple articles on the 
canned goods list should be sufficiently abundant to 
keep the price low and cause cut-price grocers to turn 
covetous eyes toward the cheap goods. For the pub- 
lic, at least in the cities, is so cheaply supplied with 
geen vegetables during the cold weather, owing to 
the prolific output of the Southern truck fields even in 
winter and to the cold storage supply being more and 
more a factor each year, that there may be danger of 
the canned goods demand falling off very materially 





THE CANNER AND DRIED FRUIT PACKER. 


Not in Danger. 


if there is not something abundant and cheap in the 
canned goods list each year, something to be sold 
freely at low prices and to advertise and keep in popu- 
lar memory all the other things canned for the family.” 

We bid our eastern friend to have no fear for the 
future of the canned goods industry. The products of 
the southern truck fields aren’t a menace to the canner, 
nor is cold storage considered a danger. Demand for 
canned goods is increasing rapidly instead of falling 
off. This increase has been most rapid right through 
the period of greatest increase in the output of south- 
ern truck and while cold storage was having its great- 
est development; and the canners expect this growth 
to continue as fast during the next few years as dur- 
ing the last few. 


Complete Shutdown is Unnecessary. 


OBODY is likely to share the opinion of an 
Eastern canned goods salesman, published in 
a grocery temporary, that “the only thing that 
can possibly save” the tomato situation is for 
all packers to stop packing for two years. No matter 
how doleful a picture is drawn of present conditions 
in the tomato market, complete suspension of pack- 
ing for two seasons would be an unneeded remedy. 

According to our contemporary, this man’s opinion 

that the market is in a hopeless slough from which 
nothing can lift it, save a radical reduction in the 
production, is based on his statement that neither the 
1902 nor the 1903 pack has yet gone into consump- 
tion, therefore that there exists an excessive supply 
and that production is materially larger than con- 
sumption. If there are any tomatoes of 1902 pack- 
ing on the market the quantity must be exceedingly 
small. We need not in fact concern ourselves with 
anything packed prior to 1903. ‘There is a carryover 
from that year, and one not to be sneezed at, but all 
talk about a two-years’ shutdown of all the tomato 
canneries in the country is simply ridiculous. 

The effect of reduction of output by a fairly good 
sized percentage of the canneries packing tomatoes 





No Deterioration 

N giving his reasons for favoring the enact- 

I ment of a national pure food law a large re- 
tail grocer of New York City says concerning 
canned goods that “There has been a distinct 
deterioration in their quality since preservatives and 
other adulterants have been used. When corn was 
first put on the market cans were filled solid with 
sweet corn. There was no limit to its keeping quali- 
ties; it was as sweet as the corn taken off the cob— 
fresh, flavor good, all except color, which was not 
as white. The same with peas and other vegetables; 
fruits were the same—iruit of good quality, syrup 
pure, flavor good, keeping qualities good. When we 
first began to handle them I had several cases put in 
the cellar, tomatoes, corn, peas, etc., fruit of several 
different kinds. I did not touch a can of either for 
six months, then nine, then twelve, and so on for 
three years; found the Gorham corn in good condition, 
slightly veliower, but flavor excellent, peas, etc., all in 
good condition, flavor good, showing no perceptible 
softness ; peaches fine, flavor excellent; pears were the 
only fruit that showed a softening. There were no 
preservatives used then. There should be none used 





would of course be to strengthen the market, but 
more than reasonable curtailment is no more desirable 
than it is probable. The market is weak, as every- 
body knows, yet in our opinion the low prices prevail- 
ing are not justified by the situation. In THe Can- 
NER’S belief stocks of tomatoes unsold in packers’ 
hands are not so large that prices on goods should 
be below the cost of producing them, even if stocks 
held by canners were in reality as large as some pro- 
to believe. Consumption during the coming 
seven or eight months should be amply sufficient to 
bring about a healthy condition in the tomato mar- 
ket without any general suspension of operations, in 
order to give consumption a chance to catch up with 
production, being necessary. 

The mere suggestion of a complete shutdown for 
a period of two years, or for even one season, will 
instantly strike everybody familiar with the tomato 
situation as utterly absurd, while the publication of 
such foolishness in a reputable and widely circulated 
retail grocers’ journal is positively harmful, as the 
retail trade are given the impression that the supply 
of tomatoes owned by packers must be at least two 
or three times larger than it really is. 


fess 


in Canned Goods. 


now.” 

THe-CANNER denies that there has been a distinct 
deterioration in the quality of canned goods during 
the last several years, or, for that matter, that there 
has been any deterioration. Because there are many 
more packers now than half a dozen or ten years ago 
it is natura! that there should be a larger number care- 
less of the quality of goods they put up, or who pack 
cheap goods purposely or on account of their inability 
to turn out fine grades; but that there has been a 
general deterioration in the quality of American canned 
goods is untrue. 

As good corn is canned now as at any time in the 
past. The quality, in fact, is better now than ever 
before, and same is true of peas, peaches, etc. There 
is good reason why our packers put up better qualities 
now than in the earlier days of the industry. Greater 
care is given to the production of fine goods, and the 
desire of the packer to improve the quality of his 
products has been materially aided by the wonderful 
development in mechanical devices and the more uni- 
versal use of modern machinery, which has been a 
very important factor in bettering quality. 
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Can Company Sends Temple to the Pacific 
Coast. 


Mr. E. H. Temple, who has been appointed by the 
American Can company to succeed Mr. H. W. Phelps, 
recently promoted and transferred to New York city, 
as general manager of the company’s business on the 
Pacific coast, with headquarters at San Francisco, left 
Chicago last Saturday for his new post. 

In selecting Mr. Temple to fill the important posi- 
tion of its general manager on the Pacific coast the 
American Can company acted with its customary wis- 
dom and foresight. It could not possibly have chosen 
from among its best men one better fitted to take 
charge of the important duties which Mr. Temple is 
entering upon this week in San Francisco. His long 
experience in the can business coupled with his na- 
tive ability, strong and attractive personality, nack of 





BE. H. 


TEMPLE. 


making friends of all whom he chances to meet, his 
untiring industry and devotion to the interests he rep- 
resents, are the qualities which show the wisdom of 
his appointment and make his success assured. 

Mr. Temple is a man whose rise is solely due to 
his industry, his honesty, and his ability. He has 
risen through his own efforts. He never had a “puil,” 
and if he had had would have scorned to use it. He 
is made of purer metal and built on a different plan. 

Mr. Temple came to Chicago in 1891, beginning his 
career in this city of strenuous endeavor as a shipping 
clerk and bookkeeper. Later he went with the old 
Diesel Can company, remaining with it about six 
years. After severing his connection with the Diesels 
he was employed by the Union Can company, of 
Hoopeston, IIl., as traveling salesman, that connection 
lasting two years. When Mr. Temple left the Union 
Can company he removed to Davenport, Ia., where he 
built the large can plant of the Davenport Canning 
and Manufacturing company, of which he was general 


manager and sales agent until the organization of the 
American Can company. His first position with the 
latter was as assistant sales agent at Chicago, receiv- 
ing the appointment as sales agent at the death of 
Mr. W. H. Wells, which occurted on July 18 last. 

Mr. Temple possesses a wide acquaintance and 
many warm, personal friends among canned goods 
packers in the middle section of the United States, 
and while many will learn with pleasure of his pro- 
motion, we are sure that all who know him will re- 
gret the loss occasioned them by his transference 
from his oid territory. 





Canners’ Annual Convention Will be Held at 
Columbus, 


It has been decided by the presidents of the various 
associations in the canning industry to hold the an- 
nual canners’ convention at Columbus, Ohio, in Feb- 
ruary. Cincinnati was considered, but Columbus held 
out more inducements in the way of reduced hotel 
rates and entertainments, besides having what was 
impossible to obtain in Cincinnati, a magnificent hall 
for the machinery exhibit, which is an important and 
attractive feature of the annual meetings. 

Headquarters will again be at the Southern hotel, 
which has made a special rate of $2.50 a day on the 
American plan. Other leading hotels in Columbus 
have made a rate of $2.00 a day and up, American 
plan. 

Dr. A. C. Fraser, of Manitowoc, Wis., president of 
the Western Packers’ Canneds Good association, re- 
turned this week from the East, where he went to 
meet Willard G. Rouse, of Bel Air, Md., president of 
the Atlantic States’ association, to arrange with him 
for the convention program. President Fraser says 
that while the program has not been completed, yet 
several attractive features of the annual meeting have 
been decided upon. He also states that the program 
will eclipse that for any previous national canners’ 
convention. It has been about decided to invite the 
presidents of the various state associations of jobbers 
to meet in Columbus at the time the canned goods 
packers are there, and it is practically certain that the 
annual meeting of the National Association of Brok- 
ers will be held then. 

Professor E. F. Ladd, state food commissioner of 
North Dakota, will probably deliver an address to the 
packers. Prof. Ladd’s analyses of canned food prod- 
ucts and his rulings in regard to their sale in that 
state have attracted the attention of the entire canning 
trade during the last two years, so that if he accepts 
the invitation to address the canners at Columbus he 
should be a drawing card. Another feature of the 
convention will be an address by a well-known Balti- 
more lawyer on contracts between sellers and buyers. 

The officers of the association which will meet in 
Columbus are as follows: Canning Machinery and 
Supplies association, president, Fred H. Knapp, Chi- 
cago; secretary, John T. Staff, Terre Haute, Ind.; 
Western Packers’ Canned Goods association, presi- 
dent, Dr. A. C. Fraser, Manitowoc, Wis.; secretary, 
Ira S. Whitmer, Bloomington, IIl.; Atlantic States 
Packers’ association, president, Willard G. Rouse, Bel 
Air, Md.; secretary, H. P. Cannon, Bridgeville, Del. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST 
LOCK SEAM CAN that can be produced. Our 
factory is equipped with the most modern Auto- 
matic Machinery in use. Our capacity is the 


























largest of any Independent Can Manufacturer in 
the United States. Our location and shipping 
facilities enable us to ship promptly and in any 
direction from Wheeling. Correspondence Solicited. 








WHEELING CAN COMPANY 


WHEELING, W. VA. 
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Trading in canned goods is as quiet in the local mar- 
ket as previously reported in this column. Trans- 
actions are of practically the same volume, and the 
business will continue unimportant until at least after 
New Year’s, when there is the possibility that more 
or less expansion will take place. There are condi- 
tions which some believe to be portentious of approach- 
ing resumption of buying by the retail trade, which 
verv naturally would be fcllowed in time by purchases 
by jokbing interest. There is heard talk about irreg- 
ularity and concessions in prices on the part of vege- 
table packers whom necessity prompts to close out their 
holdings, but for genuine standard goods, corn and 
tomatoes, packers ab!e to hold on are, as a rule, unin- 
fluenced by unreasoning fears. 


Corn. 


Additional advices from widely scattered jobbing 
points in regard to wholesalers’ purchases of corn of 
1905 packing show that while aggregate purchases to 
date are very small as compared with the same date 
last year, vet that there are a very few markets which 
have bought more future corn than at this time in 
1903. California jobbers, early buyers usually, have 
not contracted anything like as liberally as by mid- 
December, 1903. In fact, reports from California in- 
dicate that jobbers there are paying but scant atten- 
tion to 1905 corn. Spot corn is being offered in that 
quarter, in some instances, as low delivered as it was 
offered originally f. 0. b. factory. A brokerage house 
in San Francisco writes us: “Our opinion is that the 
corn packers opened their prices entirely too soon, 
and we think they made a serious mistake in so far 
as this market is concerned.” In the Northwest the 
wholesalers have bought almost no future corn as 
compared with purchases up to Christmas a year ago, 
and central western jobbers have likewise held back. 
The letters which we have received in answer to our 
general inquiry for a comparison of purchases of fu- 
tures with equal dates last year without exception ex- 
press the cpinion that quotations on corn should not 
have been opened until after January Ist. 

Opening quotations of the New York State associa- 
tion, on the basis of 80c per doz., f. o. b. factory, for 
standard grade (particulars are given elsewhere in 
this issue), are regarded by the jokbing trade as hard- 
ly low enough, though 5c per dezen is taken off last 
season’s opening. At any rate, there has not been, at 
least so far as we have been able to ascertain, any 
great amount of local interest in the figures announced 
for the New York state pack, and, if reports are to be 
believed. the eastern jobbers haven’t manifested suf- 
ficient interest to move them to begin contracting free- 
ly for the goods. Our advices indicate. on the other 
hand, that the general disposition of Eastern buyers 
is to await possible developments. They also appear 
confident of their ability to make purchases at lower 
figures than those named. saying that the prices mean 
nothing, fer the reason that later on they will be cut 
by the canners naming them. If this belief is gen- 
eral among Fastern buvers it is about time the can- 
ners, for their own good, were dispelling it. 

Tomatoes. 


Despite well-fledged and really robust rumors of 
operations in tomatoes by a syndicate bent on bolster- 





ing up the market, the identity of the parties con- 
cerned in this most commendable movement is care- 
fully concealed, so carefully in fact that there is much 
rcom for doubting the existence of such a band, not- 
withstanding that in some quarters at least transitory 
credence appears to be given the narrative that the 
gentlemen in the deal are proceeding with half-philan- 
thropic, half-selfish motives. Chicago apparently is 
totally in the dark and characteristically incredulous 
regarding the thing, although the crop of rumors orig- 
inating in New York is fine and abundant and persist- 
ently assert that local factors have a finger in the 
transactions, the story of which the rank and file here, 
however, are inclined to class as a Munchausenistic 
romance. 

The hoped-for improvement in the tomato market 
hasn't come. The faith of the faithful who cling 
tenaciously to their holdings and remain more or less 
firm in their belief that the arguments of those who 
are unable to see a silver lining to the cloud are irra- 
ticnal. is still unrewarded. The situation has cul- 
minated in recessicns. Values have experienced a 
shrinkage and the calculations of those who have con- 
sistently refused to ke stampeded haven’t as yet been 
demonstrated based on accurate information; but they 
hold on and the precess of weeding out and eliminat- 
ing the financially weak progresses apace. Conditions 
ovght to improve, whether they do or not. Unless 
grossly false statements concerning both carryover 
and 1904 production have keen broadcasted, the to- 
mato supply isn’t sufficiently heavy to furnish justi- 
fication for prices which are generally credited with 
being a good margin inside the cost of packing the 
goods. Everything goes to show that production in 
1904 did not exceed what is generally supposed and 
admitted to be in the neighborhood of the present an- 
nual consumptive capacity of the country and its 
eighty million people, and the carryover from the pre- 
ceding yer is estimated by trustworthy statisticians 
at considerably less than 2,000,000 cases. The forc- 
ing of sales on a temporarily unwilling market by 
packers worsted in a wrestling match with the money- 
lender is what is responsible for the prevailing highly 
dissatisfactory situation. It isn’t because of the 
questionable existence of supplies exceeding require- 
ments. 

The tomato situation in the eastern section is dis- 
cussed in the following statement by a large commis- 


-sion house at Baltimore: “Quite a number of reports 


are being circulated about large blocks of tomatoes 
being turned over at ridiculously low prices, such as 
55c per dozen. We have been trying to verify these 
reports, but as far as we can learn there is nothing 
in them. Many of these reports originate in this way: 
Some tomatoes have been shipped during the past 
few months to certain large nearby markets, and have 
heen rejected. Having been rejected, the goods have 
a black eve, and packers are disposed in some cases 
to let them go for what they will bring. Some of 
these goods have been sacrificed and it is very easy 
to see how these reports are spread on a basis of a 
few sales of this character. The actual condition of 
the market has been bad enough during the past few 
months, and there is hardly anything to be gained 
by exaggerating. What orders we are getting for to- 
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matoes are invariably accompanied by a request that 
shipment be made immediately on account of light 
stocks. Naturally, as long as the impression is so 
strong that the market is thoroughly demoralized, and 
that there are more than enough tomatoes to go 
around, buyers are not going to load up with tomatoes 
even though they may appear to be a fairly good pur- 
chase: but the fact, nevertheless remains that at pres- 
ent prices, tomatoes are, to use a familiar expression, 
‘dirt cheap.’ ” 


Tomatoes- 

Standard No. 3 tomatoes are obtainable at 65c¢ per 
dozen, delivered here, for both eastern and western 
packed goods. There is some business passing, al- 
though, on the whole, the week has been a quiet one in 
the Chicago market. The feelings of western holders 
of tomatoes are steadier than in the east. A short 
time ago western packers showed more disposition to 
sell out than they do at present. Spot gallon to- 
matoes are worth here from $2.10@2.25 per dozen. 
The New York market, according to late advices, con- 
tinues easy and with the same display of weakness. 
Offerings as low as 6oc per dozen, f. 0. b. factory, for 
full standard Maryland 3s are reported. New Jersey 
No. 3 tomatoes are held at 80 to 85c per dozen, as to 
holder and brand. New Jersey gallons are quoted as 
a rule at $2.00 per dozen. There is no real change 
in the Baltimore market, conditions in which are thor- 
oughly covered by our correspondent in his letter in 
this issue. A report from there, however, says that 
there has been a very good inquiry during the week 
for standard 3s at 6oc per dozen, f. 0. b. county, 
though it is reported difficult to find packers willing to 
sell at that figure. 


Corn— 

Conditions in the corn market here are 
from those reported in last week’s CANNER, 
have not varied in the slightest since then. Local 
distributors show practically no interest in either 
spots or futures. Spot western standard is obtainable 
at 62™%c per dozen, delivered, and goods below full 
standard quality at 60c per dozen. Rejections have 
not been infrequent of late, made on the ground of 
inferior quality, though in perhaps the majority of 
instances they were influenced by the condition of the 
market and the size of the supply in the packers’ 
hands. Iowa packers continue to offer 1905 corn at 
62%4c, f. o. b. factory, but if there is any more in- 
terest in the article is not easily discernible. Local 
buyers do not appear much interested in the future 
corn prices announced on the New York State pack, 
Soc per dozen for standard, 95c for fancy $1.05 for 
country gentleman, all f..0. b. factory, less 15¢ freight 
allowance. Advices on the New York market note 
small amount of business at no quotable change in 
values. Maryland corn is quoted at 52%c per dozen, 
less 1%4 per cent, f. o. b. Harford county, for standard 
Harford county sugar corn, 60c for standard shoe- 
peg, the last named f. o. b. Baltimore. 


unchanged 
and prices 


Peas— 

Prices on peas in the local market are unchanged 
since last week and the market remains quiet, as pre- 
viously noted. Local and western buyers are _ not 
showing much interest in peas at the present time, the 
result being that the movement is small. No changes 
have occurred in the New York market, where lowest 
offerings are at a range of 60 to 65c per dozen, al- 


though offerings at such figures are now very limited. 
Quiet conditions are reported ruling in Baltimore. We 
hear of standard early June peas offering there at 60c 
per dozen, regular terms, f. 0. b. Standard marrow- 
fats are quoted at 65c, sifted Junes at goc to $1.00. 


Apples — 

Michigan gallon apples are quoted around $1.75 
per dozen, delivered in Chicago. Trade during the 
week has been inactive, and the market on this line 
of goods is featureless. Reports from New York 
City say that gallon apples are dull and easy there. 
New York packers, as a rule, quote gallons at $1.75 to 
$1.85. Quotations at Baltimore remain at 55c for 
standard 3s, $1.65 for gallons. 

Pumpkin— 

The feeling on pumpkin in Chicago is somewhat 
stronger. Fewer goods were turned out throughout 
the country this fall than last, hence the strength is 
traceable to the known reduced output. Standard 
No. 3 pumpkin is quoted at 55c per dozen, delivered 
at Chicago. A price of 47'%4c per dozen is quoted in 
Baltimore on No. 3 standard pumpkin. 


Fruits— 

There is a very firm feeling on practically every de- 
scription of California canned fruits. The situation 
on the Pacific Coast is very strong, owing to the fact 
that supplies of several varieties are already small, 
while extra lemon cling peaches, for instance, are 
practically exhausted so far as first hands are con- 
cerned. California canned fruits are in fact more 
closely cleaned up for this time of the year than they 
have ever been known to be, and for some time past 
sales have been made at a stiff advance above opening 
quotations last spring. New York advices tell of 
some rejections of peaches there, because the packer 
on account of the extremely short crop of lemon cling 
peaches in California last spring, mixed clings and 
Crawfords in the same cans. “Southern” packed 
peaches are steady in price. Baltimore is quoting No. 
3 unpeeled pie peaches at 75c per dozen, No. 3 peeled 
pies at $1.00 gallon, unpeeled pies at $2.50, gallon 
peeled at $3.50, 2s second yellows at 85c, 3s at $1.10, 
2s standard yellows at $1.00, and 3s standard yellows 
at $1.40@1.50 per dozen. Michigan canners are vir- 
tually cleaned up on peaches. 

Salmon— 

The loca! market is practically cleaned up on chi- 
nooks and sockeye salmon and the feeling here is very 
strong on these grades, which are also firm in other 
large jobking centers, as the supply is light at all 
points Red Alaska fish are in fairly good demand 
for this time of the year. Pink salmon is firm. <A 
Pacific coast authority reports that the stock of red 
Alaska salmen held by independent canners has been 
practically cleaned up. Regarding the association’s 
holdings, tt says: “The Alaska Packers’ association 
holdings here (in San Francisco) and elsewhere are 
said to nearly equal one season’s pack.”” The pack of 
chums, it is admitted, has gone into distributers’ 
hands, also sockeyes, and the stocks of pinks and co- 
hoes owned by canners are comparatively light. An 
advance in pink salmon to 80 or &5¢ per doz., coast, by 
the opening of next season is predicted. 


Sardines-- 
Advices from the East indicate that outside sardine 
canners are somewhat easy in their views at present. 
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There is nothing new locally, with business quiet dur- 
ing the week reviewed. 
Lobster— 

Lobster is unchanged since last week, but stocks are 
reported as being extremely light. The situation is 
firm. 

Oysters-- 

Cove oysters are in demand. Quotations are: 
Chesapeake Bay stock, f. 0. b. Baltimore, 4-0z., 75¢ per 
dez.; 5-0z., 85c; 8-oz., $1.40; 10-0z., $1.55. A Balti- 
more commission house offers southern pack cove 
oysters for delivery, f. o. b. there, 5 and 10-0z., at 80c 
and $1.50 per doz. 
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There is a somewhat firmer feeling noted on seeded 
raisins on the spot. The Consolidated company has 
again entered the market with quotations on seeded 
raisins and the basis fixed is 6c for fancy and 5c for 
choice, f. 0. b. coast, 1-lb. cartons. These prices 
caused a firmer market here on these goods. Stocks 
of seeded on the coast are estimated at about 200 cars 
only. The prices are the first named since the com- 
bined packers withdrew quotations in October. They 
show an advance of Yc per Ib. on fancy in 1-lb. car- 
tons. Transactions in loose raisins have been light 
during the week, the bulk of the buying for holiday 
requirements being ever. Quotations on loose are the 
same as given in our last issue. 

Prunes— 

There is no special interest shown in prunes, though 
large sizes are firm and attracting more or less at- 
tention. Small sizes are easy. Coast advices are that 
desirable sizes are firm, with intermediate sizes quoted 
at IY%4@1%e, according to quality. Improper curing 
has been the cause of many rejections of the 1904 
crop. 

Peaches— 

Peaches continue firm in the Chicago market, al- 
though there is no special demand at the moment. 
The firmness is due to the scarcity of the fruit. Chi- 
cago quotations remain as follows: Choice, 9c; extra 
choice. 9'4c; fancy to extra faticy, 10“%4@12c per lb. 
Apricots— 

Market on apricots is firm, due, as in the case of 
peaches, to the small supply; but there is only lim- 
ited demand. Prices ruling here are: Choice, 9c; 
extra choice, 9'4@1oc; fancy to extra fancy, 12@14¢ 
per Ib. 

Apples— 

The situation on evaporated apples is without 
change of any kind. There is possibly a shade better 
feeling, but no alteration in values. Prices in Chi- 
cago are as follows: Price, 4144@4Mc; choice grade, 
434(@5c: extra choice, 5'44,@5%c; fancy, 634@7c. 
Waste is quiet here at $1.00@1.10; chops, I1Y4~@15¢e 
per lb. New York reports note a somewhat improved 
feeling on stock on the spot, with sales of prime at 
4c. 





To him who lives and loves aright 
A sweet goal glimmers into sight; 
When mists of lust and hate are gone. 
He sees, as past a veil withdrawn, 
A glimpse of glory gleaming white, 
From life to life. 
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Cans— 

















There have been no developments in the can mar- 
ket and quotations remain the same as for the. last 
several weeks. Prices ruling on the American Can 
company’s cans are as follows: 1s, $10; 2s, $13; 
24s, $16.50; 3s, $17; gallons, $42.50, f. o. b. factory. 
Tin Plate— 

The week has been uneventful, with a- little more 
disposition on part of buyers to contract for first 
quarter of 1905. Seilers, however, remain shy, owing 
to a feeling that another advance is in the wind. A 
heavy business could be done at present prices down 
to the end of the second quarter, but not a seller ap- 
pears to be interested in deliveries so far ahead. Mean- 
time prices remain unchanged, as follows, f. o. b. mill: 

BESSEMER STEEL COKES TIN. 


R4pNO COOP TR) 6 sas oss ces $3.60 
TARAS) (SOONG) oss. 5 ecw oisaie 3.45 
SANDS (06 TOS) 06 once nase ses 3.40 
TARO CO0 TIS.) 6 5 ccc: eec s5sk ss 3.35 
Usual differentials for odd sizes, etc. 


Pig Tin- 

The market during the early part of the last week 
declined heavily, having at one time gone considerably 
helew 29c. Later in the week, however, it recovered 
a little, and there is talk of a lower market in the near 
future, almost entirely attributable to the idea that the 
bull clique, which so entirely controlled the situation 
a while ago, has changed front and is now operating 
on the “bear” side. The entire situation is a specu- 
lative one (we might almost say as usual), and the 
buyers “hold the bag.” 

We quote the market as follows for delivery f. 0. b. 
New York: 

Spot. December. January. 
ie TES ibs bacnastnen $29.124% $29.00 $28.95 
Pi TO as AS aa 29.25 29.10 29.05 





Chemical Composition of Apples. 

The Department of Agriculture has issued a pamph- 
let on the chemical composition of apples and cider 
by Wm. R. Alwood and R. J. Davidson, from which 
we quote the following: 

“A complete study of the composition of the apple 
fruit would include the determination of other data 
than those derived solely from a chemical analysis, but 
a study of the physical characteristics of varieties: has 
not yet been undertaken with any accuracy. This is, 
however, planned for the future, when the condition of 
the work and the equipment will permit. That these 
studies will contribute data for the guidance of stu- 
dents of varieties there is every reason to believe, but 
this will only be true when they have been brought to 
such technical perfection that the elemental data pre- 
sented can be relied upon for the making of safe de- 
ductions.” 





Nature is a Great Provider. 

Mr. Brown—Shall we have to buy new woolen un- 
derwear for all of the boys this year? 

Mrs. Brown—No, dear. Yours’ have shrunk: so 
they just fit John; John’s shrunk so they just fit 
Jimmy ; Jimmy’s shrunk to fit Willie, and Willie’s are 
just snug on the baby. You are the only one that 
needs new ones !”—Detroit Free Press. 
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MAINE, 
No Price Named on Maine Future Corn. 
Outlook. Corn Acreage May Be Increased. 
Cleaned Up. Old Gallon Apples Getting Scarce. 


Portland, Me., Dec. 10, 
Eptror CANNER: 

With the thermometer aroun® the zero po'rt, with a 
weather map before me which shows snow falling throughout 
nearly the whole country, and more predicted, the packers 
of Maine feel less like making a price for future corn than 
they did even a week ago, while the concensus of opinion is 
to the effect that there will be little, if any, change on future 
fancy corn from last season. I wish to emphasize the fact 
that no price has been, at the time of writing, settled upcen. 
Further, the belis of the New Year will ring loud. if not long, 
befere one is made, and may toll the death knell to the hopes 
of those who would squeeze out the profits of the canners. 

I understand that at the Syracuse convention the ma- 
jority believed in maintaining the same price as in 1904 for 
fancy, with a little lower price possibly on stardard. I do 
not hear that it is settled. Still, that is not for me to say, 
so far from Syracuse, although my information comes from 
some of the most reliable sources. 

After due consideretion, no doubt 
will make a price which should be 
cerned, but it is folly because the 
tew. that all the packers should bray 
can talk. 

I think there may be a very slight increase in the corn 
acreage of Meine, but not enough to fill the gap, for the de- 
mand last season was for more than a hundred thousand 
cases of fancy beyond the accepted contracts. 

A little spot corn has been sold lately at $1.10, f. 0. b. here, 
but there is very little to be had, and soon there will be none. 

Old gallon apples are pretty well cleaned up at $1.40, and 
fancy are selling at $1.75 to $1 

The packing season of 1904 fos blueback mackerel is over, 
and not a carload in sight. 

As the flats are iced up there is but little packing of clams, 
with no change in price. INDEX. 


“Index” Discusses the 
Spot Nearly 


1904. 


Maine packers of corn 
satisfactory to all con- 
lion’s skin fell from a 
when they are men and 





MARYLAND 


Demand for Tomatoes up to December Average. More Talk of 


a Syndicate. Advanee in Prices By February First Pre 
dicted. Baltimore’s Waning Importance as a Pea- 
Packing Center. Current Quotations. 
Dec. 12, 


Baltimore, 1904 


Epttor CANNER: 


The country tomato packers are still on the run and in my 


opinion the only thing that will stop them throwing their 
goods overboard at the present ruinous low prices will be 
the inevitably increased demand that will spring up imme- 


diately after the close of the year. If they would but stop to 


think a few moments they would realize that there never has 
been much of a demand for tomatoes during the month of 
Decemher. 


The jobbers are so busy on special goods for the holiday 
season that tomatoes are always neglected. One feature of 
the situation that should encourage the packers to stiffen up 
their backbones is the fect that orders for tomatoes are as 
frequert and large as they usuallv are, for this shows abso- 
lutely that. speaking generally, jobbers’ stocks are very light. 
They would not be coming in for so many single carloads 
and less than csrload orders if such was not a fact. 

A number of sales of No. 3 standard to matocs have been 
made during the past week on the basis of €cec, less 1% per 
cent, f. o. b. factory. There has been quite a talk about large 
blocks having been turned over below this figure, even down 
to sSe per dozen. tut I am of the opinion thai if these deals 
were sifted to the bottom it would be found that in neariy 
every instance thev were goods that had been shipped out at 
a hieher price and had heen rejected. Of course under such 
conditions it is only natural that if the goods were sold im- 
mediately they would have to be sold at a cut price. The 
market to-dav for No. 3 standards is 62'4c per dozer, cash, 
less 1%4 per cent, and sales are being made at that figure for 
first class goods, although here and there, as already indi- 


cated, it has been possible, and probably is still possible, to 
pick up a few at €cc 

There is still some talk about a syndicate being formed, 
but this will doubtless end in talk. To have made this suc- 
cessful it should have been worked secretly and kept out of 
the newspapers. Successful generals do not send out their 
plans cf operations broadcast. If any large opérators were to 
pow enter the market to attempt to buy up a large quantity of 
tomatoes, the sellers would doubt!<ss at once take fright and 
refuse to sell. The idea of a co-operative concern, as ad- 
vanced by Mr. Messenger, is somewhat Utopian in its con- 
cepticn. If such a syndicate could have been worked it 
would doubtless have improved the situation, but theory is 
yne thing and practice another. The idea of getting a lot of 
the largest holders of tomatoes to enter into a syndicate and 
put up monev to buy the stocks of the weak holders was a 
very nice idea, byt certainly it was a plan that would have 
ben extremely difficult to carry out. 

Unfortunately most of the tomato packers are not over- 
burdened with money and when they are carrying a block of 
tomatoes themselves their surplus cash is usua ily tied up in 
the gonds. For them to have been 2ble to put up money to 
buy out the stocks of their weaker brethren they would have 
hai in mary instences to be torrowers themselves, and to 
do this they wonld have had to put their goods in public 
warehonses, so that they could use the warehouse receipts 
for collateral. I see ro prospect of any kind of a syndicate 
being formed, so the situation wili have to work out its own 
solution. The old axiom, “the survival of the fittest,” is 
likeiy to reccive added proof of its truth during the next few 
months as far es the tomato-packing industry is concerned. 
Persorally I expect to see a good demand for tomatoes soon 
after the first of the year. ard I also expect to see a sharp 
advance before the first of February. The jobbers naturally 
endeavor to have their stocks of merchandise as light as 
possible for steck taking purposes at tke close of the year, 
and as scon as thev have taken stcck and found out just how 
they stand they will need to replenish their tomato line and a 
good run of orders will be the netural outcome early in Janu- 
ary. I think if the packers will take courage and sit tight 
they will find the situation improved early in 1905. 

The pea situation affords some interesting facts for study. 
In the old davs when the. hulling of peas was done by hand, 
Baltimore bad a monopoly of the business because it was the 
only citv in the covntry near to the large pea-growing sec- 
tions where a plentifvl supply of women and girls could be 
found to do the hullirg. There has for many years been 
iarge colonies of Polish and Bohemian immigrants available 
in Baltimore for packing-house labor, hence Baltimore pack- 
ers got the nea business. With the advent of the first style of 
pea huller. by which the peas conld be hulled from the pod, 
the bvsiness began to scatter a little, and some country pack- 
ers who could get hands enough to pick the peas found by 
using one of these hullers they could comprte very success- 
fully with the Baltimore packers. After the advent of the 
viner. however. when the pea vines could be cut down and the 
whole business, vine and all, put through the viner. then the 
pea nacking was taken up in nearlv all sections of the pea- 
crowing country and the reel trouble of the Baltimore pea 
peckers commenced. This industry has now spread so that 
wherever peas can be grown successfullv the packers, with the 
aid of the viners, can nut fair cuality of goods un at the low- 
est possible cost, cuttirg out the expense of picking, the ex- 
nerise Of hauling peas to market and all other incidental ex- 
penses that accrued when ness were brought to this city in 
the pod and sold to the packers. The pea packing in Balti- 
more is getting less and less every year on account of this 
competition from the country. and if the Baltimore packers 
are to hold their trade the only thing I see for them to da 
is to have branch houses in the pea-growing sections and put 
up their peas where grown. with the aid of the viner. 

The demend for the genral line of canned goods has been 
quiet. but prices are pract*cally unchanged. The following 
are the lowest ficures obtainable to-day: 


No. 2 second white nercres ats... cccccccecsccsicnces $ 80 
No. 2 second yellow peaches at........c.ccccccccccess 85 
No. 3 second white peaches at.........ceceeeeees céece FOR 
No. 3 second yellow peaches at................- ghsann Se 
No. 2 standard white peaches at............. ciche sess SER 
No: 2 standard yellow peaches at......:......ceceees 1.00 
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No. 3 standard white peaches at............cccccecess 1.35 
No. 3 standard yellow peaches at...............ceeee. 1.45 
No. 3 standard unpeeled pie peaches.................. 75 
No..2 ehandard Pears 10. SVCUD.... 6.0 ccsiceseceesdeeds 65 
UO: 3 G6OREETE HERES 19 CTUB. 6.06.5. nc cciacincsiscss JB 
No. 3 standard OR SUE IGG isi 5a 5.52 Ration doe es .6O 
DRGs: 2 CORUUERI BRE se 60 oi creas ocdio aa eV. ed arabe 55 
Se CO, COE OTe ITS Car ere 1.65 
PEO: BOURNE COR CUIETIOR 6 o.oo wk. ncieiee sd hance ckenduee 60 
No. 2 standard white ChErfiesS............ 2c cccaccessecsy 1.00 
WG. DS SEOMGRTE SECAMICTIIES «oo oo iin ok oss bas dno de ans 55 
Oe ee rere ree er ree 75 
WUC. Di SOREN GN DIC ET IES 5 5 ao ieis 56s 6h whee Sdlicd een .go 
NG. 2 StANGRTE MUOCSINETTIOR. 5.6. i565 chciccvcasae cess 95 
a ey eS oS a er rn ne Pe 
No. 2 standard pineapples....................$1.00 to 1.10 
No. 2 extra standard pineapples... .........cecscceees 1.30 
No. 2 extra fancy pincapples...............6. $1.50 to 1.75 
POD I Rs 6 ook hah asin be bbs cewee Rea dene 55 
TUG. 2 SAMIR. FONG: DUDES 655.65 s cs cre Saw Gewsceeecgse 65 
No, 9 stavidard marrowiat Pes... ..c5 sci ciccdccwciiess 65 
Did: DB SMMRROR SOBRE COURS ik oink cs cen ceecnisctcees 55 
BiG. '@ GRRRENPE SHROBER COPA. i o6 6d6 ic cdsn ceca sceacane .60 
No. 2 standard Maine stvle corn...........seccessess 65 
INO: 2 MANGERE FICE MOONE o.oo. oie ike cise desaswess ses .50 
Tk, SOA TOR IR a ob. i knk sco cas ose ndees cena 85 
De, SUMO  SURIINGER so d6 be cs5ns 50a seated cexiaces 80 
No. 2 standard okra and tomatoes... 6.5 ..cciessess 60 
No. 3 standard okra and tomatoes... ......sccccccncces 75 
No. 3 standard pumpkin.. Genre ae 50 
Ne. 3 standard marrow squash Rid wale, dat tee a erm die a, ore ei 55 
OM eo ee ee oe 75 
Da 2 RU GREE TIN a 5.66 asin cies be thes, adie 00 .€o 
Pe SS I iin os is Kine 4k pe Pos ecbnaee anata 57% 
Re ee en re mre 95 
Dk E SERIUENRE SOE OPMITS o.oo a5. oo ins Baccc ke sccens 80 
Beth 5 DEMNNERD 0 OR, CUMEEIES fcc. 6:0 6 shan sceipawsas.cons 75 
PUG. DS -CURGNIE BO CR. CPGCOLS ai iio sinc sis cere ncindeece 1.50 
1.20 


Oe FB © OE, NIG i oink s:5 cso s chvcasiaa sass a 
The foregoing are the prices on the standard lines of goods 
and the extras of the different kinds are obtainable at the 
usual prcportionate advances. 
TARTAR. 





NEW YORK. 
More Rumors of Big Dealin Tomatoes, Fancy Corn Scarce. 
Rejections of Western Corn. Peas Sclling Slowly. 
Limited Demand for Fruits. Pincapple 
Firm. Salmon Fairly Active. 
New York, Dec. 12, 1904. 
Epitor CANNER: 

Considerable interest has been aroused in tomatoes by a 
revival of the talk that some large financial interests were 
attempting to corner the market. There isn’t much doubt 
about the market needing something to act as a bracer, but 
whether this will be sufficient to accomplish it no one can 
say. It has been reported here that three large western capi- 
talists have become interested in the venture, which is be- 
ing directed by possibly two large eastern operators, and 
that a good deal of progress has been made toward controlling 
the supply. The main idea is to shake out the small and 
weak holders. According to one statement, the plan in- 
cluded the offering through one local seller a block of some 
12,000 cases standard Maryland 3s at a price equivalent to 
5sc, f. o. b. Baltimore, and that these goods are the property 
of the alleged syndicate. A further statement regarding this 
alleged sale is that when a bona fide purchaser went to the 
supposed holder with a proposition he was told that the block 
had been sold and was shown a bill of sale to another mem- 
ber of the alleged syndicate. Whether the stories have any 
real foundation or rot they have been freely circulated, but 
it cannot be learned that they have had any particular in- 
fluence upon the market. Small sales delivered at €5c are 
about the only actual business renorted. Spot prices are: 
Maryland 2s, 55 to 57%c; Maryland 3s, 65 to 7cc; New 
Jersey 3s, 75 to Soc; New Jersey gallons, $2.00 to $2.25; 
Maryland gallons, $1.95 to $2.10. 

Fancy corn is scarce. Little or none of New York state 
packing is offered and Maine stock of fancy grade is even 
Reeder to find. Southern Maine style, which was of par- 
ticularly good quality this season, is closely cleaned up. 
Standard state corn is quoted at 82Y%c, delivered. Western 
standard is of irregular quality and rejections have been nu- 
merous. Some was offered on the spot as low as 62%, while 


up to 80c is asked for the best goods delivered. Southern, 
Maine style, is firm because of scarcity and is held at 75§¢, 
f. o. b., though occasional offerings are made at 72Yac and in 
one instance only 7Cc was asked. Spot prices are: New 
York state 2s, 824% to goc; Main 2s, $1.05 to $1.10; Mary- 
land, Maine style, 2s, 774% to 80c; western 2s, 75 to 8oc. 

Little demand is reported for peas and saks are being 
made at a low figure in some instances. General conditions 
are about the same as previously reported. Spot prices are: 
Marrow 2s, 75 to 8ec; early Junes 2s, 67% to 80c; sifted early 
Junes 2s, $1. 05 to $1.20; extra sifted early Junes 2s, $1.35 to 
$1.50; petit nois, $2.00 to $2.10; seconds 2s, 60 to 65¢. 

About the only movement in fruits is limited to the re- 
quirements for immediate consumption or to fill broken 
stocks. Spot prices are: Southern 2s, 52% to 55c; New 
York 2s, $1.co to $1.50. 

About the only movement in fruits is limited to the re- 
quirements of jobbers who find holes in their stocks. These 
are neither numerous nor large and are principally for Cali- 
fornia varieties. ‘The supply of lemon cling peaches is really 
smaller than was originally expected. It is said that many 
rejections have occurred because Crawfords have been mixed 
with the clings to piece out the deficiency in the supply of 
the latter. Not much is being done in any sort. Spot prices 
are: Standard lemon clings, 24%s, $1.05 to $1.70; extra 
standard 2's, $2.co to $2.10; standard yellow fancy 2s, 
$1.40 to $1.50; extra 3s, $2.45 to $2.50° gallon pies, $4.00. 

Not much change is reported in Southern peaches, though 
Baltimore stocks are reported hcre as running low. Prac- 
tically no trading has been done during the past week, aside 
from the comparatively small quantities required to fill broken 
stocks here and there. Spot prices are: Seconds yellow, 
$1.20 to $1.30; standard yellow 3s, $1.35 to $1.40; standard 
white 3s, $1.35 to $1.45; pie 3s, 974%c to $1.00; pie gallons, 
$2.85 to $3.co. 

Baltimore pineapple is scarce and firm, with pie grated well 
cleaned up and extra fancy sliced becoming short. Spot 
— are: Extra eygless and coreless, $1.75 to $1.85; grated 

$1.75 to $1.c0; standard 2s, $1.20 to $1.25; gallon pie 
csanndl $2.10 to $2.50. 
Singapore is scarce on the spot and prices have been ad- 
vaneed abroad. The tendency 1s strongly upward. London 
has been a heavy buyer recently, which has shortened the 
supplies that otherwise might have come to this market. The 
Inst shipment of the r¢c4 stock has started from Singapore. 
Snot priccs are: Chunks, 1-pound, $1.15; 1%4-pound, $1.30; 
grated 134s, $1.4214; sliced 1%s, $1.47%4; natural chunks 
14s, $1. 3u. 

For the season salinon is fairly active, but purchases are 
naturally regulated by the needs of the moment, since jobbers 
do not care to accumulate stocks at this time. Advices from 
the coast say that the stocks of red and pink Alaska, which 
compose the bulk of the supply, are closely concentrated. A 
few independent packers will sell red at $1.05, f. o. b., but 
nearly everything on the coast is held at $1.10. The prin- 
cipal holder of pink still quote at 7oc f. o. b. coast, but others 
ask 724% to 75c and evidently expect the market to advance 
to their figures. ‘The stock of that grade is figured at less 
than 25 per cent of the quantity held on the coast a year 
ago. a, prices are: Columbia river 1-pound talls, $1.70 
to $1.75; flats, $1.80 to $1.85; halves, $1.15; Alaska red 1- 
pound talls, $1.17'4 to $1.23!4; medium red, $1.10 to $1.12%4; 
sockeye flats, $1.0 to $1.67'4; halves, $1.15 to $1.20; Alaska 
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pink, 80 to 85c; Cohoes talls, $1.07!4 to $1.10; flats, $1.15 
to $1.17. 

Sardines are neglected, but while the market is easy there 
is no quotable change in prices. Spot quotations are: Do- 
mestic quarters in oil, $2.85 to $3.00; three-quarter mustards, 
$2.10 to $2.60; three-quarters spiced, $2.40 to $2. 


45. 
HARLEM. 


NEW YORK DRIED FRUIT MARKET. 
Large Size Prunes Scarce. Moderate Demand for Peaches and 
Apricots. Tone of Raisin Market Easy, but not Lower. 
Evaporated Apples Dull and Weak. 
New York, Dec. 12, 1904. 
Epitor CANNER: 

All through the week there has been complaint of duliness 
in the dried fruit trade, about the only orders being for small 
lots to keep up assortments or to fill gaps in broken stocks. 
The bulk of the buying for holiday distribution is over. Some 
belated purchasers come into the market for holiday stocks, 
but in the main comparatively little is being bought for that 
purpose. Retailers are receiving the benefit of increased busi- 
ness due to larger distribution and later will be in the mar- 
ket for goods to replenish depleted stocks. 

One of the most important features is the scarcity of 40s 
Santa Clara prunes. In straight none can be bought 
below 6c and offerings in connection with other sizes can be 


lots 


had at 5%c. According to advices from the coast, there is 
a marked and increasing scarcity there. Very little interest 


is noted in 50-70s either on the spot or for shipment from 


the coast. ‘the market on these sizes is rather easy owing 
to the supply being relatively large. Nineties are scarce and 
firm and there isn’t much more doing in 80s. How much 


interest will be shown here after the present dull period has 
passed it is impossible to say, but the indications are that 
the sizes mentioned will be wanted in quantities sufficient to 
cause an advance in quotations. Spot prices are: 40-50s, 
53%4 to 6c; 50-Gos, 4% to 5c; 60-70s, 44% to 4%c; 70-80s, 334 
to 4c; 80-90s, 3 to 354C; 90-100s, 27g to 3c; 100-120s, 2 to 
2%4s; Oregon, 30-40s, 64% to 40-50s, 5144 to 5'4c; 50- 
60s, 434 to 5c. 

Only a moderate demand is reported for peaches. It is 
said that occasional! inquiry is received from all directions, 
but that actual sales are smaller than ordinarily at this sea- 
son. Not much business is expected for a time yet. Spot 
prices are: Choice, 94 to 9c; extra choice, 934 to 10%c; 
fancy, 10% to IIc. 

Apricots are wanted for immediate consumption in mod- 
erate quantities. Spot stocks are light and the market has 
a strong tone. Spot prices are: Standard, 9%c; choice, 
10c; extra choice, 10% to lic; fancy, 11% to I2c. 

Spot prices of raisins are much below the present parity 
of coast prices, but owing to the indifference of buyers the 
market here has an easy tone. Prices are not quotably lower, 
but offerings at inside quotations are much freer than they 


534c; 


have been, and under ordinary conditions sales would be 
more active. Loose raisins are in light supply and rather 
firm. Imported goods are less active now that the holiday 
trade is over. Spot prices are: Malaga, 4-crown bunches, 
$2.35 to $2.45; 5-crown, clusters, $2.90 to $3.45; 6-crown 
clusters, $3.40 to $3.55; 7-crown clusters, $3.65 to $3.90; 


muscatels, 
2-crown, 4% to 4'4c; 


+ 


loose 4-crown, 6 to 6%c; 3- 


fancy coast seeded, 


California standard 
crown, 5 to 54%c; 
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I-pound cartons, 6 to 65c; 12-ounce, 5%c; choice coast 
seeded, 1-pound cartons, 6 to 654c; bulk fancy, 5%c; fancy 
eastern seeded 1I-pound cartons, 6 to 6%c; bulk fancy, 5c; 
standard seedless muscatels, 4 to 4c; seedless sultana un- 
bleached, 414 to 434c; Thompson’s seedless, 544 to 5%c; Lon- 
don layers, 3-crown, $1.30 to $1.40; Valencia layers, 6% to 
634¢ ; off stalk, € to 6! 1C 3 sultanas, 614 to Ge. 

There is a fair demand for cleaned currants, but less call 
for uncleaned stock in barrels. The market here remains 
steady. In Greece a firmer situation is reported, but no ma- 
terial advance in quotations for prompt or future shipment. 
Spot prices are: Amalias, barrels, 434 to 5c; cases, 534 to 
644c; cleaned, boxes, 5% to 6c; imported, 6% to 63¢c; car- 
tons, 534 to 634c. 

Dates sell fairly well, though chiefly in small lots. Previ- 
ously quoted prices rule. The first shipments via London 
will be here about the 2oth of this month. A considerable 
proportion have been sold to arrive. Spot prices are: Per- 
cian, Hallowii, 3% to 34%c; Khadrawii, 3c; Sairs, 3c; Fard, 
boxes, 7 to 7c; cases, 5534 to 6c. 

Figs continue in good demand. It transpires that the de- 
pression noted in the market is due more to the fact that 
there are some shipments on consignment here which are 
seeking a market, and further, that offerings at auction have 
no price limit placed on them. Recent auctions have done 
some better, but there is still room for improvement. Pos- 
sibly by the time the stocks depleted by holiday demand are 
filled the market will be sufficiently cleared to carry prices 
upward. Spot quotations are: Layers, choice, 534 to 6c; 
extra choice, 6 to 634c; fancy, 634 to 8%c; extra fancy, 9 
to ove. 

Evaporated apples are moving slowly and the tone of the 
market is weak. excepting on fancy offerings. These quali- 
ties are in limited supply and consequently rule steady. No 
business of importance has been done in sun-dried stock dur- 
ing the week. Chops and waste are quiet and easy. Small 
fruits are in light supply and prices are firm. Spot prices 
are: Apples, evaporated, fancy, 6 to 6Y%2c; choice, 5 to 5%c; 
prime, 444 to 44%c; common to good, 3% to 4c; sun-dried, 
sliced, Southern, 3 to 4c; Canadian quarters, 3% to 4c; 
state and western quarters, 3 to 4c; Southern coarse cut and 
quarters, 3 to chops, per too pounds, $1.40 to $1.55; 
cores and skins, $1.05 to $1.15; raspberries, evaporated, 1904, 
21 to 22c; huckleberries, 1904, 11% to 12%c; blackberries, 
1904, 6% to 7c; cherries, 1904, 13 to I4c. 


2c; 


HELLGATE. 





Second Fruit Crops in England. 

United States Consul Frank W. Mahin, at Notting- 
ham, England, reports that in the fruit-growing sea- 
son which ended this fall and in which there was an 
amount of warm sunshine rarely experienced in that 
climate, the most successful second crops of fruits ever 
known were raised in a neighboring county of Lin- 
colnshire. Second crops of raspberries, strawberries, 
and gooseberries were gathered which, in some in- 
stances, were as large as the midsummer crop. The 
consul further says that the quality of the second crops 
was practically as good as the first 
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ILLINOIS. 


oy ovements 
Canning Co. 


to be made in the 


It is reported that the 
will necessitate the 


plant of the Hoopeston, IIL, 
expenditure of about $40,000. 
* * 
Creditors of the Henry Wickert Co., pickle manufacturers 
of Chicago, have asked that the concern be declared insolvent. 
It is alleged that the firm’s liabilities amount to about $50,000. 
its assets are stated to be $45,000. 





INDIANA. 


states that officials of the 
sign contracts for to- 


A report from Rockport, Ind., 
canning company are now ready to 
mato acreage for the season ot 1905. 

* 

Manager Steinberg of Ps eiaiiitas Canning Co. is mak- 
ing contracts for tomatoes for the coming season. He is also 
contracting for bean acreage. The Princeton plant recently 
finished running on kraut. 

* ’ 

The following item is reprinted from the “Democrat,” of 
Decatur, Ind.: “Two more cases were filed against the 
Berne Canning Company to foreclose mechanics’ lien. This 
makes a total of fourteen cases against this concern. To- 
day’s cases are entitled Joseph Lugenbill vs. O. F. Bowman, 
Berne Canning Company, National Grocery Company, Daniel 
Welty and Samuel Simison, complaint to foreclose mechan- 
ics’ lien, demand $50. Oswin Sprunger against same de- 
fendants, to foreclose mechanics’ lien of $55. The total 
amount of liens so far filed against the company aggregate 
$3,828.” 





WISCONSIN. 
Packing Co. will remove from Appleton, 
Wis., and establish itself at Pontiac, Ill., some time during 
the first half of 19005. It is reported the company has al- 
ready secured land and a site for a new factory at Pontiac, 
where it will be located in time to operate on next season’s 


The McMurray 


packs. Labor and land were obtained with too much dif- 
ficulty at Appleton, hence the removal. 
OHIO. 
The Elsmore, O., Pickle Company has made final settle- 
ments with the farmers in that neighborhood who grew 


cucumbers for its factory last summer. 

** * 

finished its season’s 
The products of the 


squash and pork and 


Toledo Canning Company 
with a run on squash. 
tomatoes, corn, 


The East 
work recently 
factory this vear were 
beans. 

* * « 


A report from Bowling Green, O., says: “Luther Black 


has instituted suit to enforce the liability of the stockholders 
of the now defunct Bowling Green Canning Company. Mr. 
Black says that after he had secured a judgment against the 
company and its property was sold to satisfy the judgment, 
there still remained a large amount due him.” 





MINNESOTA. 


Reports indicate that the Lanesboro, Minn., Canning Com- 
pany enjoyed a successful season this year. The operations 
are understood to have netted the stockholders about 15 per 
cent on their investment. 

* * 

The gery Canning Company held its annual meeting 
last week and elected the following directors: President, O. 
F. Henkel; vice president, George Elcock; secretary, H. E. 
Bergh; treasurer, S. A. Buliis and E. Stegner. The company 
had a prefitable year. 





NEW YORK. 


We understand that the Pernellville, N. Y., canning fac- 
tory finished its year’s oper rations with a run on lima beans. 
* 


It is reported that the ibidaiilie N. Y., Canning Com- 
pany has bought a farm on which it will grow part of its 
products for canning next season. 

-_ » & 


A recent report from Canastota stated that the Canastota 
Canning Company had closed out the last of its 1904 pack 
of corn, the total of which was below a normal output. 


Paul Taylor Brown of hei "Paul Taylor Brown Co., New 
York City, expects to leave for San Juan on Jan. 1. The 
company will open a pineapple packing plant at that point. 
The operations this year at 1p ge have been successful 
and this plant will be continued the coming year. 





MICHIGAN. 


Manager Cueny of the Cheborgan Pea Canning Company 
is reported as saying that the company will increase its acre- 
age next year. 

._ + * 

Manager Foster of the Keokuk Canning Co.’s salting sta- 
tion at Charlotte, Mich., is contracting for cucumber acre- 
age for next season. ‘Ihe Heinz Pickle Co. is contracting 
for acreage in the vicinity of Lucas, Mich. 

:e 2 


A dispatch from Saugatuck, Mich., says that the decision 
of the court there, recently rendered, may have much to do 
with winding up the affair of the Ganges Canning Co. It 
goes on to state that “By the decision the Fruit Growers’ 
bank of Saugatuck is given the first lien for a sum of $1,387. 
The second lien is for $1.2357 in favor of John Schaeffer. The 














papi 






















































































22 





Fennville and Saugatuck banks then come in for about $4,000 


more. In addition to this there are claims for fuel, etc., and 
for fruit furnished the factory by farmers. 
MISCELLANEOUS 
Stokley Brothers, who own canning factories near New- 
port, lenn., are building a warehouse at Knoxville, Tenn., 


tor use for storing their surplus stock. 
> > . 


It is proposed to establish a cannery for putting up baked 
beans at Waterbury, Conn. The names of the promoters of 
the enterprise are not stated in renort from Waterbury. 

2 . 

The Independent Pickle Co. has been incorporated in Mis- 
souri with a capital stock of $500,coo. ‘he notice of in- 
corporation does not state where the home office of the con- 
cern is located. 

* * © 

The plant of Thorndike & Hix, 
grocers at Rockland, Me., was recently 
together with its contents. ‘lhe was 
partly covered by insurance. 

. 


canners and wholesale 
destroyed by fire, 
loss quite large and 


7 

Prosper Canning Co.’s new 
reports having had a very 
says the factory put up 


manager of the 
cannery on the Coquille River, 
successful scason, during which he 
nearly 7,000 cases of salmon. 


Samuel Ness, 





FRUIT NOTES Sf 





a 





A report from Monroe county, N. Y., says that the apple 
crop has all been harvested. 
* * & 
The Gregory Dried Fruit Company of Gregory, Cal., has 
practically finished the shippirg season. In all about a_hun- 
dred carioads of cured fruit was sent out from Colton this 
year. 
2 . + 
bushels of apples were left 


A good many hundreds of 


on the trees and on the ground in Tioga county, N. Y., this 
fall. The reasons are the low prices, scarcity of help, and 
high cost of barrels. 
* * * 
Apples are very plentiful in the vicinity of Nassau, Rens- 


demand 
feeding 


so plentiful and the 


sclaer county, N. Y. They are 
orchardists are 


has been so small that some of the 
the fruit to stock. 
* * * 


The following is from the New York Commercial: “Many 


apples froze on the trees and wasted; large crop and low 
prices. Stock has gone into winter quarters looking well.” 
Yhis is a report irom Peru, Clinton county, N. Y. 


a 
Advices from Hanford, Cal., say it is estimated that dur- 
ing the past five months there has been shipped from Han- 
ford 300 carloads of dried fruit to the castern market, the 
total weight of the shipments being 10,co0,000 pounds. 
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A fruit grower near Corning, Steuben county, N. Y., re- 
ports that a good many apples were frozen in the orchards 
in that section this fall. Low prices prevail and a large 
quantity of fruit was made into cider and fed to live stock. 

** * 

The Elberton, Wash., Evaporating Company has shut down 
its plant, having finished drying for the season. Farmers in 
that vicinitv lost nearly a third of their prunes on account 
of the drier not being large enough to handle the crops. ‘The 
company has a number of carloads of the fruit in its bins. 

s * . 

The thirtieth convention of — fruit growers met 
at San Jose, Cal., on December and continued in session 
several days. A number of we: instruciive addresses were 
made, and matters of importance to fruit growing interests in 
California were discussed and acted upon. 

ss * 

According to the “American Agriculturist, ” cables from 
English apple markets are very firm and prices realized show 
some improvement. ‘There is free buying for the holiday 
markets and rceceipts are cleared as landed. Baldwins in 
good demand and there is an improved inquiry for Greenings 
and Golden Russets. Liverpool is relatively lower than other 
points, owing to heavy offerings. 








Foods Condemned in North Dakota. 


North Dakota State Food Commissioner, Prof. I. 






F. Ladd, has issued another report declaring the fol- 
lowing products illegal under the food laws of that 
state: 

2506—Evaporated Apples-—Bulk—Legal. 

2621—Mrs. Price's Canning Compound—Mrs. W. F. Price, 
Minneapolis—Hlegai. 

2623—Beans—burt Olney Canning Co., Oneida, N. Y.— 
Illegal 

2640—Silver Prunes—Illegal. 

2672—Sugar Corn—Alice Rose Brand—Fernald, Keen & 
& rue Co., West Poland, Me.—lllegal 


2699—Strawberry Fruit Jam—Benton Harbor—Benton Har- 
bor Preserving Co., Chicago—lllegal. 


272c—Vegetable Red—-Sethness Co., Chicago—lIllegal. 


2726—Fresh Peas—Petits Pois—Carriel, Trait & Co., Bor- 
ee 

2787—Ruby Prunes—J. Allen & Co., St. Paul, Minn.— 
egal. 


2789—Ketchup—Sunny Side Brand—Tip Top Ketchup Co., 
Cincinnati—lIllegal. 

2800—Catsup—Puritan Brand—Tip 
cinnati, O.—Illegal. 


Top Catsup Co., Cin- 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
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New York Packers Name Future Corn Price. 

Prices on future corn were named at the meeting 
of the New York State Canned Goods Packers’ asso- 
ciation held at the Yates Hotel at Syracuse, N. Y., 
on Thursday, December 8, at which nearly all the 
members of the organization were in attendance. 

The result of the discussion of prices for the 1905 
corn pack, which was the principal matter under con- 
sideration, was that a resolution was passed stating 
that it was the sense of the New York State Canned 
Goods Packers’ association that the prices for corn 
of next year’s pack should be $1.05 per dozen for 
country gentlemen, 95c per dozen for fancy pack, and 
Soc per dozen for standard corn, all f. 0. b. factory, 
less a freight allowance of 15c per one hundred 
pounds, 

The prices named are 5¢ per dozen lower than last 
year’s opening, the drop being on account of the low 
opening prices made by western canners, whose re- 
duction from their first prices on 1904 corn amounts 
to more than the New York packers made. 

Freight rates, legislative matters, and other ques- 
tions of interest to the members of the association 
were discussed. 





California Canned Fruits Cleaning Up. 


George H. Hooke, proprietor of the Los Gatos, 
Cal., canneries, stopped over in Chicago Tuesday en- 
route home after a visit of six weeks in the principal 
grocery jobbing cities of the Eastern States. Mr. 
Hooke reports very light stocks of fruits left in the 
hands of California canners, and says that the next 
season will open up with most varieties practically 
exhausted so far as first hands are concerned. 

Mr. Hooke states that he has sold gallon pie peeled 
peaches at $3.30, f. o. b. coast, an advance of 8o0c 
per dozen over the opening prices of $2.50 per dozen. 
He also reports sales of lemon cling peaches, 24-lb. 
extras, at $2.20, coast, against the opening price of 
$1.90; and says that he sold extra standards to job- 
bers in New York city for $1.85 per dozen, coast, 
goods which opened up at $1.65. Two and a half 
pound standards which opened at $1.50 coast, Mr. 
Hooke says have since been sold for $1.65. 

In conversation with a representative of THE CAN- 
NER in regard to the supply of canned fruits left in 
coast packers’ hands Mr. Hooke said: ‘There are 
very few Crawford peaches left and what remain are 


held at 10@15c a dozen above the opening. There 
are practically no lemon clings now owned by can- 
ners. Extra clings can’t be ‘found at all. Eastern job- 
bers are willing to pay as high as $2.20 for them, 
but they’re not to be had. Stocks of lower grades of 
water goods are cleaned up, and there are few, if 
any, better grades. The supply of medium grade 
cherries is of fairly good size and there are a few low 
grade apricots. ‘The stock of plums is sufficient to 
sort, but straight lots of all grades are unobtainable.” 

The outlook for next season’s packing is regarded 
by Mr. Hooke, who left for San Francisco Tuesday 
evening, as excellent. 





New Minnesota Food Commissioner. 


E. K. Slater, of Fairmont, has been named by 
Governor-elect Johnson of Minnesota, to succeed W. 
W. P. McConnell as Dairy and Food Commissioner 
of that state. Mr. Slater is chief instructor in the 
dairy school at the Minnesota experiment station and 
is orie of the experts now employed in the dairy and 
food work. 

Mr. Slater savs concerning his policy, “It shall be 
the aim of the department whose work I have been 
chosen to direct to give the state a clean, honest, 
business-like administration.” The Minnesota law 
provides that the dairy and food commissioner shall 
be a practical dairyman. 





Importers Will Protest Against Label Ruling. 


Advices from New York say that first steps toward 
securing relief from the rulings of the Department 
of Agriculture relative to the labeling of imported 
food products with the ingredients entering into their 
manufacture has teen taken by importers there. This 
movement has taken the shape of a request for a 
conference between the importers and the Agricultural 
Department officials, and it is understood that the lat- 
ter have signified a willingness to meet the importers 
for a discussion of the whole subject. 

The advices stated that while no committee had 
been appointed on behalf of the importers up to the 
end of last week, that the matter of a conference with 
the Department officials had met with approval as 
being a direct way to reach the end desired, and that 
it was believed a plain statement of the case would 
result in a modification of the rulings of the Depart- 
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ment. In this connection one of the importers who 
is behind the movement for a conference said: 

“We can say now that the first real step to obtain 
relief has been taken. The next thing to do is to ap- 
point a committee to attend the conference as soon as 
it is decided upon. I do not think, however, that 
much will be done in this line until after the holiday 
rush is over. Importers generally are too busy mak- 
ing deliveries on: goods to take up the matter, but 
as all are interested in the subject there will be no 
trouble in getting together.” 





Can Company Declares Dividend. 

The directors of the American Can company last 
week declared a dividend of 114 per cent on the pre- 
ferred stock, payable January 1. 

This action was supplemented by the announcement 
that this dividend is tor the past three months, and 
that in future the preferred stock holders will receive 
their dividend checks quarterly. For over a year past 
the directors have been paying 2!4 per cent semi- 
annually, or at the rate of 5 per cent per annum. 





Pure Fvod Bill Postponed. 

Senator Hepburn called up the National pure food 
bill in the Senate last week, having given notice last 
spring that he would call up the bill on December 
8 and ask for unanimous consent to its consideration. 
When he called it up last week, however, unanimous 
consent was denied him, hence consideration of the 
measure was delayed. 





Finds Adulterated Jellies. 

The report of the secretary of the State Board of 
Health on food adulteration in Indiana states that 
Prof. T. W. Smith, of Indianapolis, chemist, exam- 
ined sixteen samples of jelly and he found 100 per 
cent adulterated. The report says that all were sold 
for “pure food jellies” and contained a large propor- 
tion of added glucose. One contained starch. 





New York Brokers Will Dine. 


Announcement is made that the fourth annual din- 
ner of the association of younger members of the 
New York city west side dried fruit and canned 
goods trade will be held December 17. It is expected 


that the feast will be enjoyed by a large number of 
brokers, and that it will be a very enjoyable affair. 





Pacific Coast Canners’ Association. 

At the request of some of the largest canners in 
San Francisco Mr. Walter M. Field of the Los Gatos 
canneries has called a meeting of California canners 
to be held in San Francisco about the 19th of Decem- 
ber leoking to the formation of a state canners’ asso- 
ciation based upon and following the lines of the 
Eastern canners’ association. 

From present indications the association will be 
formed and representatives elected to attend the na- 
tional canners’ convention at Columbus, Ohio, in 
February. 





British Columbia Packers’ Association. 

A special general meeting of the shareholders of 
the British Columbia Packers’ association has been 
called for December 19, to raise additional working 
capital to the amount of $500,000. It is announced 
that much of the working capital has been used in 
improvements and additions to the canneries recently, 
and unusually large supplies are needed for the ex- 
pected big run of salmon next year. 





Receivers for C. H. Slack. 

As a result of involuntary bankruptcy proceedings 
begun recently by creditors, two receivers were ap- 
pointed last week for Chas. H. Slack, of Chicago, 
one of the largest and best known retail grocers in 
the United States. 

The receivership suit developed from the filing of 
a suit for $70,000 against Slack by eastern creditors. 
Three banking companies joined in the suit. The 
applicants asserted that preferential payments had 
been made. They asserted Slack’s liabilities exceed 
$167,000. The assets are given as $100,000. 





Advertising Tip. 

No business was ever advertised so extensively 
that it would carry itself by the momentum it had 
attained. The fastest express train stops after a while 
if the steam is cut off—unless it is going down hill all 
the way.—Exchange. 
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Uniform Bill of Lading Hearing. 


That there is an intention on the part of the Gov- 
ernment to summon the railroads, through the East- 
ern freight associations, their classification committee, 
and the bill of lading committee, which was under 
investigation in Chicago last week by the Interstate 
Commerce Commission, before federal court on the 
charge that they have combined for the purpose of 
freight rate extortion, was given credence for the 
following reasons: 

President Roosevelt indicated in his last message that he 
is interested in the question of freight rates and believes they 
should be regulated by the interstate commerce commission. 

Attorney P. J. Farrell of the interstate commerce commis- 
sion has been paying close attention to ail the evidence in- 
troduced at the bill of lading hearing and securing tran- 
scripts of it. ; 

Attorneys for shipping associations responsible for the in- 
vestigation have used every effort to disclose that the classi- 
fication and bill of lading committees met at intervals and 
acted as a unit for the purpose of advancing rates and car- 
ried on correspondence to the same end. 

With the commission’s attorney consulting counsel 
for the shippers at every move, these points were 
brought out in the testimony : 

It has been established that the official classification 
committee, meeting at regular intervals and composed 
of traffic officials of various roads, acted in concert 
and arranged lists that have had the effect of advanc- 
ing freight charges an aggregate of $155,000,000 in 
four years. 

It also has been established that the bill of lading 
committee, composed of railroad officials, has met and 
arranged by correspondence a bill of lading that will 
give freight rates another boost of $268,000,000 a 
year if the shippers insist on that which they have 
been accorded by railroads in the past—common law 
liability. 

It has been shown that these committees controlled 
the 300 railroads between Chicago and New York 
through the Central Freight association, the Trunk 
Line association, the New England Freight associa- 
tion, and the Southeastern Freight association. 

Other evidence brought out the following, which 
will form the basis, it is said, for the contemplated 
action in the federal court: 

There was no apparent reason, according to shippers, for 
the advance except to pay dividends on watered’ stock 

Claims have been paid for loss and damage and the as- 
sumption was that the carriers gave common law liability. 

No individual shipper can stand an advance of 20 per cent 
in freight rates. 

The proposed advance is regarded as a grossly exorbitant 
charge for insurance. 


Carriers never have pleaded exemption from common law 
liability. 

The claim for loss and damages from all sources have 
amounted to less than 1 per cent of the amount of freight 
business. 

The new bill of lading will hinder and hamper commerce; 
create unjust discrimination between large and small dealers; 
create unjust insurance rates; furnish a loophole for the car- 
rier to pay an indirect and secret rebate to favored shippers; 
will eucourage employes to handle goods without care; create 
prejudice and work to the disadvantage of shippers in the 
north and east; drive out of business a large class of shippers; 
make consumers pay the bills. 

Traffic managers for big mercantile houses in Chi- 
cago and officers of national shipping associations 
testified. 

One of the witnesses for the shippers, Mr. Holt, 
stated that if the proposed increase of 20 per cent 
is for “insurance,” as stated by railroad officials, that 
it is “applied the wrong way. If the carriers are re- 
leased from common law responsibility they should 
reduce the tariff 20 per cent. They place the burden 
of proving damages upon shippers. 

“Tt would be impossible to prove a loss without the 
machinery at command of the railroads. Under this 
new bill of lading there would be a hazard that never 
before existed. It would have a bad moral effect 
Employes would become careless where they now are 
cautious in handling freight, the loss or damage of 
which they would have to pay for.” 

Mr. Holt testified that his corporation took from 
railroad companies no way Dill, but only a receipt for 
freight showing its destination. So did J. J. Flood, 
trafic manager for W. M. Hoyt & Co.; A. A. 
Sprague of Sprague, Warner & Co., and the traffic 
managers of Reid, Murdoch & Co., and others. 

J. J. Wait, traffic manager for Hibbard, Spencer, 
sartlett & Co., said the difference between the rates 
charged for carload lots and broken cars was so much 
that with the added 20 per cent for insurance there 
would be a difference of 40 per cent, and the con- 
sumer would have to pay it. He said his firm never 
had signed one of the uniform bills of lading. 

Letters were read from the Illinois Central, the 
Chicago and Eastern Illinois, and the New York, 
New Haven and Hartford roads, in which they re- 
pudiated the new way bill. Nearly 150 communica- 
tions were submitted to show that the railroads were 
agreed on the way bill’s provisions. 

“In my belief,” said Secretary John M. Glenn of 
the Illinois Manufacturers’ association, ‘the railroads 
never will agree on that bill of lading. Several are 
beginning to see a great white light. They already 
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know the shippers do not want it. They are getting 
out a new freight classification list to go into effect 
on January 1. They are likely to have trouble with 
that before they get through with it.” 

Serious objection has been raised by shippers to the 
wording of certain sections of the proposed agree- 
ment between shipper and carrier and printed upon 
the back of the new blank. It was made chiefly to 
the requirement that a shipper sign each bill, thus 
making it a contract and, virtually, it is claimed, re- 
lieving the carrier of all liability, the paragraph in 
question being as follows: 

No carrier or party in possession of all or any of the 
property herein described shall be liable for any loss thereof 
or damage thereto by causes beyond its control; or by floods 
or by fire, or by quarantine, or by riots, strikes or stoppages 
of labor, or by leakage, breakage, chafing, loss in weight, 
changes in weather, heat, frost, wet or decay, or from any 
cause if it be necessary or is usual to carry such property 
upon open cars. 

It is claimed that this paragraph will relieve the 
railroads from any liability, whether the loss is due 
to their own carelessness or not, and that the word 
“breakage” would cover all damage to goods by 
wrecks. 

The penalty attached to the non-acceptance by the 
shippers of the bill of lading is an advance of 20 per 
cent above the regular rates, at which advanced prices 
the railroads agree to accept the consignment subject 
to such “limited liability” as is provided by common 
law and by the law of the United States and of the 
several states. The cost of marine insurance also is 
added to any part of the route over which the goods 
may be shipped by water. 

Property not removed by the person or party, entitled to 
receive it within 24 hours after its arrival at destination may 
be kept in the car, depot or place of delivery by the carrier, 
at the sole risk of the owner of said property, or may be, at 
the option of the carrier, removed and otherwise stored at 
the owners’ risk and cost, and there held subject to lien for 
all freight and other charges. The carrier may make a rea- 
sonable charge per day for the detention of any vessel or car 
and for use of tracks after the car has been held 48 hours 
for loading or unloading, and may add such charge to all 
other charges hereunder, and hold said property subject to 
a lien therefor. 

Property destined to or taken from a station at which 
there is no regularly appointed agent, shall be entirely at 
risk of owner when unloaded from cars, or until loaded 
into cars, or when received from or delivered on private or 
other sidings, shall be at owner's risk until the cars are at- 
tached to, and after they are detached from trains. 

This is claimed by the shippers to be so worded as 
to permit the railroads to make any charge they see 
fit for demurrage. They might charge $10 per day 
demurrage, it is said, and when the case came up in 


court demonstrate to the judge and jury that the car 
would have earned that amount had it not been de- 
tained. 

Referring to weights and rates, clause 10 reads: 

Owner or consignee shall pay freight at the rate hercin 
stated, and all other charges accruing on said property, be- 
fore delivery, and according to weights as ascertained by any 
carrier hereunder, and if upon inspection it is ascertained 
that the articles shipped are nct those described in tu.is bil of 
lading, the freight charges must be paid upon the articles 
actually shipped, and at the rates et under the rules pro- 
vided for by published classification. 

This, it is asserted, makes it virtually impossible 
for shippers conducting even the most vigorous claim 
department to secure rebates for overcharges. 





Rumor of Syndicate to Buy up Tomatoes. 


Reports current in West Side canned goods circles 
yesterday were in effect that operations are being 
conducted by a purchasing syndicate in Philadelphia 
and Baltimore looking to the absorption of all the 
low-priced tomatoes with the object of eventually 
forcing the niarket to a basis showing a margin of 
profit. The member of a Philadelphia concern cred- 
ited in the rumors with being one of the parties in 
the syndicate flatly denied any knowledge of the ex- 
istence of such a syndicate. 

From another source it was learned that in spite of 
the denials made by interests said to be identified 
with the buying syndicate there is a strong suspicion 
that operations along the lines noted are in progress 
but that for obvious reasons those speculating in the 
article are not ready to say anything for fear of inter- 
fering with deals now in progress. 

It is stated on good authority that a local broker- 
age interest is in the market for 50,000 cases of stand- 
ard tomatoes at a price around 62M%c delivered here. 
It could not be learned, however, that any sales on 
this kasis have been made on full standard 3s.—New 
York Commercial. 





Tinplate Mills Sold Up. 


Indpendent mlls are so fully sold up for first quar- 
ter of 1905 that they are virtually out of the market, 
and while they have room for further supplies in 
some cases, still the difficulty of contracting for their 
raw material (steel) makes them very shy about fur- 
ther committing themselves on sales. It is believed 
the bookings of the Trust for first quarter of 1905 
have been so large that they are probably sold up.— 
Metal Market. 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


ELREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 


THE CANNER AND DRIED FRUIT PACKER. 27 


Question of Duty on Canned Pineapples 
Reopened. 


The question whether canned pineapples and other 
fruits are dutiable under the Dingley tariff law as 
“fruits preserved in sugar’ or as pineapples and other 
fruits “preserved in their own juice” has been re- 
opened. The question of the proper classification of 
pinapples has been the cause of much litigation. 
When Judge Somerville of the Board of United 
States General Appraisers on January 28 last, decided 
the protest case of Matthew Dean & Co., in conform- 
ity with the ruling of the Federal Circuit Court of 
Appeals for this circuit in the so-called ‘“Nordinger” 
case, it was generally thought that practical uniform- 
ity had keen reached in the matter of classification. 
This hope, however, appears to have been shortlived, 
for in a decision recently rendered by the United 
States Circuit Court for the Northern District of Cali- 
fornia, Judge Morrow makes a ruling which is in 
direct conflict with the conclusions reached by the 
Circuit Court of Appeals. 

Although the Nordinger case arose under the tariff 
act of 1888, there is only a slight variation in the 
language employed in the corresponding paragraphs 
of the Dingley act, in an opinion written by Judge 
Lacombe for the Court of Appeals, it was held that 
the term “fruits preserved in sugar” appearing in a 
farm act was broad enough to cover and draw to 
itself any fruits, either green, ripe, or dried, if such 
fruits were actually preserved in sugar. It was in- 
sisted by the court that such goods would become 
subject to the higher rate of duty provided for pre- 
served fruits. On the other hand, the recent decision 
of the Circuit Court at San Francisco is in conflict 
with the finding of the higher judicial tribunal in 
that it holds that the special enumeration in para- 
graph 263, of the tariff act of 1897, for “pineapples 
preserved in their own juice,’ operates to take pre- 
served pineapples out of the provision for “fruits pre- 
served in sugar.” 

As the duty on pineapples, for example, is only 
25 per cent ad valorem when preserved in their own 
juice, while the duty on fruits preserved in sugar is 
35 per cent and 1 cent per pound, it is apparent that 
a final settlement of the classification question is one 
of first importance to importers at all ports. The 
opinion was expressed in customs circles that the 
presence of the two paragraphs in the Dingley tariff 
act, providing for fruits in their own juice and fruits 
“preserved in sugar” was unnecessary, besides inject- 
ing much perplexity into the classification of these 


articles. All pineapples, as well as many other spe- 
cies of fruits contain sugar in the natural state. The 
percentages of sugar in imported pineapples vary 
from 20 per cent in the Australian product to 10 per 
cent and even 7 per cent in the same fruit grown in 
other localities, 

While a chemical method kas been found for de- 
termining whether sugar in fruits is natural, or has 
been artificially added, it has come to be the practice 
of the customs authorities, the Board of Appraisers 
especially, to follow the rule laid down by Dr. Wiley. 
Following this rule, fruit containing 14 per. cent, or 
less, of sugar is considered to be in the natural state, 
while fruit having above 14 per cent of sugar is rated 
as artificiaily treated and consequently, dutiable at 
the higher rate under the provision for fruits, pre- 
served in sugar. The high duty provided for fruits 
preserved in sugar was inserted in the existing tariff 
for the protection of the domestic canning interests. 
Treasury officials seem, however, to think that the 
provision is of slight benefit to American canners, 
while in operation it works confusion to the classify- 
ing officers of the customs, and often times proves 
a hardship on importers in the shape of increased 
duties. 

The decision of the Circuit Court at San Francisco 
which is interesting customs officers at New York 
and other ports, disposed of protests filed by John 
Boden & Co., S. L. Jones & Co., Getz Bros. & Co., 
the Field Mercantile Co., and Macondray & Co. The 
collector classified the pineapple importations of the 
above named firms as fruit preserved in sugar, and 
levied both the ad. valorem and specific duties pro- 
vided by law. An appeal was taken from the collect- 
or’s ruling. with the result that the Board of Ap- 
praisers reversed the classifying officer, and found the 
fruit to be preserved in their own juice, with duty at 
the rate of 25 per cent. 

In affirming the decision of the Board of General 
Appraisers, Judge Morrow of the United States Cir- 
cuit Court for the northern district of California, 
says, in part: 

The controversy between the collector and the importers is 
whether the merchandise in question is dutiable as a “fruit 
preserved in sugar” or as “pineapples preserved in their own 
juice.” It is an established rule of construction that, where 
there are both general description and specific designations 
of an article in the same act, it is the intention of Congress 
that the article be classified by its specific designation, rather 
than under the general description. 

The general description in this paragraph, covering the 


pineapples in question, is “fruits preserved in sugar, mo- 
lasses, spirits, or in their own juice.” No distinction is made 
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in the rate of duty between fruits preserved in sugar or in 
their own juice, showing that it was not the intention of 
Congress to impose an added duty because of the sugar used 
in the preservation of the fruit. 

But this description is modified by the following cause, 
“not specially provided for in this act.” At the end of the 
paragraph, after stating the rates of duty imposed when al- 
cohol is contained in the article, a rate of duty is specially 
provided for “pineapples preserved in their own juice.” This 
special provision applies to pineapples, as distinguished from 
other fruits, in the opinion of the court, and not to the 
quantity of sugar used in their preparation. In other words, 
it is the particular variety of canned fruits that is entitled 
to the lower rate of duty, and not the manner of its preserva- 
tion. But even if the contention of the collector be correct, 
that the difference in rate of duty was made because of the 
greater amount of sugar contained in the articles mentioned 
in the first clause of the paragraph, this court is of the opin- 
ion that the quantity of sugar found in the merchandise in 
controversy, as appears from the chemical analyses intro- 
duced in evidence, is not sufficient to bring the merchandise 
within the classification covered by the higher rate. It would 
not preserve the fruit from spoiling if exposed to the air, 


but serves as a flavoring only. The decision of the Board 
of General Appraisers is affirmed. 
It was said at the offices of the Board of United 


States General Appraisers that the Treasury Depart- 
ment will probably order an appeal to be taken from 
Judge Morrow’s decision. In this way, it is believed, 
a decision by the higher court will result in reaching 
the desired uniformity in classification. 





Recommends Food Legislation in California. 


(From the address of California Horticultural 
Commissioner Cooper before the fruit growers’ con- 
vention at San Jose.) 

The state legislature will meet in January next. It 
is of the utmost importance that our pure food laws 
should be amended and the power delegated to some 
organized body or to one created to prosecute viola- 
tions. Other states have taken up this question and 
are prosecuting offenders. In the formation of a new 
true label law, we should profit by the experience 
of other states. 

[ recommend that a pure food law, or rather a true 
label law be passed, after the pattern of the German 
law. First offence, a fine of $50 and imprisonment 
for six months, and for each subsequent offence an 
increased penalty. The national law imprisons coun- 
terfeiters of money. Counterfeiters of food products 
are a thousand times worse. 

ENTOMOLOGICAL WORK. 

[ regret to state that, owing to the lack of proper 
compensation, we have lost two of our best entomol- 
ogists and the men to whom California horticulture 


is very largely indebted. California is the pioneer in 
the work of fighting bugs with bugs. We have met 
with brilliant success in this line of work and attracted 
the attention of other nations of the world, and they 
have been keen to follow our example and take from 
us the men who have achieved our success. It is 
desirable that we should continue in this work and 
widen its scope. Arrangements should be made to 
keep at least two men constantly in the field search- 
ing for beneficial insects in different parts of the 
world. California is almost cosmopolitan in its prod- 
ucts. We have the fruits of the north and the fruits 
of the south, and with them we have the pests of the 
tropics and the pests of the temperature zone, and 
for this reason we should search in various fields for 
our beneficial insects. To this end we require more 
help and the means to give better compensation to able 
men than we have heretofore been able to do. 





The Sprague Canners’ Laboratory. 


In the columns of this paper exclusively, the first 
week in every month, are printed full reports of all 
research work and experiments conducted in the 
Sprague Canners’ Laboratory, located at Aspinwall, 
Pa., and under the management of Edward W. Duck- 
wall, bacteriologist, whose researches into the causes 
of spcilage and fermentation have gained for him an 
international reputation. These reports are eminently 
practical, and are of undoubted value and great im- 
portance to all interested in the canning business. 

The Sprague Canners’ Laboratory has been estab- 
lished and is operated by the Sprague Canning Ma- 
chinery Co., especially for the use of packers of canned 
goods, and no charge is made for services along the 
line of bacteriological investigation rendered to ‘can- 
ners and preservers, while all communications ad- 
dressed to the director of the Laboratory will receive 
prompt and careful attention. .Those engaged in the 
canning and kindred industries are invited to submit 
to the Laboratory any matter on which they think it 
may be uble to assist them, as an earnest effort wil! be 
made by Mr. Duckwall to solve all problems in can- 
ning an¢ preserving which may be laid before him. 

The ! aboratory reserves the right to publish all 
commuuications and results of researches bearing on 
subjects investigated, but in every case the name of 
the party, firm or company submitting same will he 
considered confidential and treated accordingly. 

Address all communications to the Sprague Canners’ 
Laboratory, Aspinwall, Pa. 
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Catsups and Canned Goods in South Dakota. 


Considerable attention is given catsups in the 


fourth annual report of the food and dairy commis- 


sioner of South Dakota, Mr. C. P. Sherwood, and 
the report of the state chemist, which is appended to 
that of the food commissioner, tells of analyses of 
canned goods of various kinds made during the year 
by the commission. Regarding catsups the commis- 
sioner says: 

One of the worst adulterations on the market up to a year 
ago was tomato catsup. The only reason for not taking the 
matter up and getting rid of the adulterated article was the 
difficulty of deciding upon what should be allowed to be used 
in a catsup and what should be prohibited. The manufac- 
turers claimed that two things were necessary to be used in 
catsup, and that these were being ruled against in other 
articles—preservative and color. Preservatives because the 
catsup could not be sterilized in the glass bottles, and when 
they were opened the contents would spoil before they could 
be used unless something was put in to prevent fermentation. 
Color because consumers had become accustomed to a red 
color, and also that the natural color of the true tomato 
catsup would fade. 

At the seventh annual meeting of the food and dairy com- 
missioners held at St. Paul last July, these two subjects re- 
ceived much attention. The manufacturer strongly pre- 
sented his side of the case, and the commissioners with equal 
fervor defended the position they had taken. After much 
discussion it was generally conceded that a preservative in 
catsup was necessary, and an agrcement was reached that 
benzoate of soda, one of the least harmful of the preserving 
agents known, in proportions not exceeding one part to twelve 
hundred, would be allowed. 

Referring to the matter of coloring Mr. Chas. F. Loudon 
of Cincinnati, Ohio, who read an able paper on the subject of 
preservatives and coloring, said: 

“On the question of artificial coloring, I am heartily in 
accord with the efforts of you gentlemen to prevent the use 
of harmful coloring matter, and to prevent the use of color- 
ing matter that is not harmful, when used to conceal dam- 
age or inferiority, but when we are guaranteed by the manu- 
facturers of the better grade of colors that they have been 
so refined that all injurious ingredients have been eliminated, 
are we not justified in using them, provided we do so, not 
to conceal damage or inferiority when the goods are made 
from whole ripe tomatoes, and the quality the best we can 
turn out, but to restore the color lost in the process of manu- 
facture and to make the goods appear attractive to the eye? 

“In making catsup, I take the juice and meat of sixteen 
bushels of ripe tomatoes, making about one hundred gallons 
of fluid pulp, and cook it down to forty-five gallons to get 
the body or density required for catsup. This severe cooking 
necessarily kills the color to some extent, and subsequent 
exposure of the goods to the light would further affect the 
color if an artificial color were not added. It is not very 
material to us whether we use carmine or the refined synth- 
etic colors, but we feel that coloring matter of some kind 
is required to make the goods attractive in appearance and 
to meet the demand of the public, who call for a red catsup 
in preference to the natural color, just as they call for col- 
ored candies in preference to those without artificial coloring. 


Personally, I do not favor the use of the coal tar colors, al- 
though, on account of their greater permanency and lower 
cost, they have come into very general use. 

This was the position taken by other manufacturers. 

Notwithstanding the claims that color was necessary, the 
northwestern commissioners determined to have a trial with 
an uncolored article, believing that it would prove satisfac- 
tory. Accordingly the following circular was sent out on 
August 21, 1903, similar ones being sent out by both the 
Minnesota and North Dakota commissioners : 

To Manufacturers and Jobbers: 

In response to many inquiries from those interested in the 
manufacture of tomato catsup, we have decided to issue a 
circular explanatory of our attitude with regard to coloring 
matter and preservative. 

Our law prohibits the use of coloring matter unless the 
package is labeled “adulterated.” We shall therefore insist 
upon all coloring matter being left ox it of all catsups, unless 
the package containing it is labeled “Adulterated Catsup. 
For the coming season at least, the use of benzoate of soda 
in quantities not exceeding one part to twelve hundred will 
be allowed. We reserve the right to withdraw this permis- 
sion at the end of any canning season. No other preserva- 
tives will be allowed. Catsups on the market prior to the 
season of 1903, if otherwise legal will be passed when only 
artificial coloring is used. In order to distinguish the new 
packing from the old, it is suggested that the figures “1903’ 
be printed on the labels for this year’s output. 

The results of this move have been very satisfactory in- 
deed. Manufacturers were agreeable to mz king the experi- 
ment, and so far as we have learned there are none who wish 
to go back to the old method. One manufacturer stated to 
me that he would not for a thousand dollars go back to the 
colored method. Another reports that their business is fully 
as good as previously and that there had been no complaints. 

The elimination of the color insures a better grade of cat- 
sup, because the tomato must be ripe and prime to give suf- 
ficient color. Starch filled catsup is a thing of the past un- 
less labeled “adulterated.” 


Chemist’s Report. 


The annual report of the state chemist, which ac- 
companies the report of Commissioner Sherwood, says 
in regard to canned goods and catsups: 


Catsups. 


Only twenty-eight samples have been analyzed, and of 
these twenty-one have been condemned. ‘The small number 
inspected would indicate that little or nothing had been done 
with this class of goods. But here is another case where 
statistics are deceiving. Catsups are put up by large manu- 
facturing establishments easy to locate and control. In an- 
other part of his report the commissioner calls attention to 
the manner of handling this subject. Viewed from a proper 
standpoint this case is a most brilliant example of the great 
benefit to be derived by the people of this state by the 
judicious expenditure of a few dollars, and a very few dollars 
at that. Probably the expenditure of less than $100 has 
driven the fraudulent and embalmed catsups entirely from 
the state. But in order to hold the ground gained the ef- 
ficiency of the commission must be maintained and not crip- 
pled. I might also have made the same remarks under the 
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heading of syrups. Fraudulent sorghums have suffered the 
same fate and for the same reasons. 


Coloring Matcrial. 


About a dozen samples of coloring material for use in food 
products have been submitted. Of these, caramel and the 
natural vegetable colors have been passed, while the coal tar 
dyes have been condemned. They are powerful dyes and 
many of them are active poisons. 

Canned Goods. 

One hundred and twenty-one samples of canned goods have 
been analyzed. This includes fruits of all kinds, peas, beans, 
corn, tomatoes, jams and jellies. Seventy-eight have been 
found legal and forty-three have been condemned. Here is 
another case where bare statistics are deceptive. One would 
infer that canned goods as a rule have been all right. But 
such is not the case. The illegal samples were taken at the 
beginning of the work, while the lega! ones are mostly of 
later origin. Canned goods are also put up by large con- 
cerns. And I am glad to state that the manufacturers them- 
selves have met with the views of the commisison, and as 
a result the canned goods now sent to this state are of a 
high order. 

Here is another striking example of the benefits which the 
people of this state have received at the hands of the pure 
food commission. This is all the more striking when it is 
remembered that we are peculiarly situated. As a rule the 
average householder in this state does not put up many 
canned goods. We do not raise all the fruits used for that 
purpose and it is not so economical to ship in the fresh fruit 
at a great expense in order to can them at home. The 
amount expended by the state is paltry indeed when the 
benefits derived on just this one class of goods are consid- 
ered. The most usual form of adulteration formerly prac- 
ticed was embalming, substituting glucose for cane sugar, and 
using inferior or decaying fruit and then applying coal tar 
dye to make the goods appear first class. 





Canned Fruits in Newfoundland. 


The Department of Commerce and Labor has for- 
warded to THE CANNER a copy of a report just re- 
ceived from U. S. Consul Cornelius at St. John’s, 
Newfoundland, on the importation of foreign fruits 
into that province. 

The largest consumption of canned fruits, the consul 
reports, is of pineapples, which are imported from 
Singapore, by way of Liverpool. There is practically 
no importation of American or West Indian pineap- 
ples, though attempts are now being made, with good 
prospects of success, to develop an American trade 
therein. 

Regarding cured fruits, Consul Cornelius reports 
that dried and evaporated fruits, raisins, prunes, etc., 
are imported into Newfoundland direct from Califor- 
nia. He states that there is a decidedly growing trade 
in currants and raisins in one pound cartons, though 
with unseeded raisins dealers prefer the Spanish to 
the California variety. 


Secured the Desired Results. 





The following is a letter received from a satisfied 
user of CANNER Want Ads.: 

Bloomington, IIl., Dec. 10, 1904. 
Epitor CANNER: 

The ad. we have been running in your paper has secured the 
desired results for us and we would ask that you kindly dis- 
continue it and oblige, 

Yours truly, 


BLOOMINGTON CANNING CO. 





Evidently a Free Thinker. 
Paying teller—How’ll you have these bills? 
Farmer Geehaw—Hah ? 
Paying teller-—What denomination? 
Farmer Geehaw—I'm a Methodist, if ye must 
know ; but what’s that got to do with gettin’ this here 
check cashed, hey ?—Pittsburg Post. 
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Fall Use of Sulphur Spray.* 
Spraying Season Short. 

F. H. HALL, N. Y. AGRICULTURAL EXPERIMENT STATION. 

Spraying with sulphur washes is at present the most 
safe and effective method for control of San Jose scale 
in orchards. This treatment is simpler and more 
widely applicable than fumigation, safer than spraying 
with crude petroleum or kerosene emulsion and more 
certain than treatment with whale-oil soap. But such 
spraying is feasible only when the trees are leafless and 
dormant; since the caustic properties of the com- 
pounds formed would destroy the foliage, even if it 
were practicable to cover such large areas as the leaves 
would present with a spray so heavy as lime and sul- 
phur, or possible to reach the clustered scales on trunk 
and branches wien protected by foliage. Hitherto, it 
has been the custom to spray only in late winter ot 
early spring; but the scale infestation has become so 
general and the area to be treated so extensive in many 
large orchards that the infested trees can not all be 
covered in the short spring spraying season with the 
thoroughness requisite for success. 

Tests of Fall Spraying. 

seems simplify and 


Consequently it necessary to 


*This is a brief review of Bulletin No. 254 of this Station 
on Fall Spraying with Sulphur Washes, by P. J. Parrott and F. 
A. Sirrine. Any one especially interested in the detailed 
account of the investigation will be furnished, on application, 
with a copy of the complete bulletin. The names of those 
who so request will be placed on our mailing list to receive 
future bulletins, popular or complete edition as desired. Bul- 
letins are issued at irregular intervals as investigations are 
completed, not monthly. 


shorten the process of spraying or to extend the sea- 
son. Of the two, the latter appears more easy of 
attainment, since there is usually a considerable period 
in fall and early winter, after the leaves have fallen, 
when weather conditions permit the hauling of spray 
apparatus through the orchards and when it is not yet 
too cold to make spraying impracticable. Before ex- 
periments were undertaken, however, it was uncer- 
tain what effect the fall application of sulphur washes 
would have upon the trees or upon the insects. In 
preliminary tests along this line made in 1902 by Mr. 
Parrott, who was then Entomologist of the Ohio Sta- 
tion, it was found that fall treatments with the lime- 
sulphur-salt wash were as effective against scale as 
spring treatments and were not injurious to the few 
varieties of peaches and plums under observation. 

The effect of such sprays on the trees, though, often 
varies with the weather following the applications and 
with the condition of the trees themselves; and a 
single test cannot be considered a certain index to the 
value of such treatments. Accordingly, it was deter- 
mined to repeat the work on more species and varieties 
of fruit trees, in different localities, and for several 
seasons; and at the same time to test some modifica- 
tions of the wash commonly used. 

Three orchards were selected, two near Geneva and 
one near Queens, Long Island. One of these was a 
very thrifty young orchard of peaches and plums, 
which had received the best of attention in every re- 
spect and contained no scale. The other orchard at 
Geneva, of apples, pears, crab apples, cherries and 
plums, was older, was well infested with scale, and 
had received no treatment for diseases or insects, but 
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Notice to Can Makers and Users 


Western 


Lock Seam Can-Making Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body-Ma- 
chine. We wish to call special attention to the fact that the above machine has defeated all Patents of the 
American can Co. in a suit for infringement brought against the Hickmott Asparagus Canning Co., of California, 
one of our many Pacific Coast customers. The Decision rendered by United States Circuit Judge is as follows: 


IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRCUIT, 


NORTHERN DISTRICT OF CALIFORNIA. 
AMERICAN CAN COMPANY, Complainant, No.1 3345 








vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 

The above-entitled cause having come duly on to be heard at the March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it appearing to the Court that the respondents have not, and that neither of 
them has, infringed the letters patent of the complainant, or any thereof, herein sued upon, it is ordered, adjudged and decreed that the com- 
plainant’s bill of complaint herein be, and the same hereby is dismissed, and that the respondents recover their costs, hereby taxed at $ 

Dated April 6th, 1904. WM. M. MORROW, Circuit Judge. 





The Western Can-Making Machine was designed to meet the requirements tor making all sizes of cans. It can be changed from one 
size to another in less than one-half hour and with but. very little adjustment. The working parts are all open and the tin blank is always in 
full view of the operator. It is impossible to clog, jam or stop the machine, asit will at all times free itself from defective blanks. For mak- 
ing can bodies for snap ends this machine cannot be surpassed. It makes a perfect can and makes them all alike. 

The machine has deen in use for the past three years and has given entire satisfaction to all who use it. In Chicago it can be seen in 
operation at the can plant of Libby, McNeill & Libby, Union Stock Yards, where it is giving the best of satisfaction. For speed the Westein 
Can Machine is second to none, as it will make cans just as fast as blanks can be fed into it. We turnish complete lines of macinery for 
Can-Making Plants. 


The Western Can-Making Machinery Company 


Stiles-Morse Company, Agents, 65 West Washington St., Chicago 
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had been well cared for otherwise. The third orchard, 
at Queens, contained only apples and peaches, and 
showed plainly the effect of scale injury. The sprayed 
trees in the three orchards numbered 66 large apple 
trees, 33 pear trees, 257 plum trees, 39 cherry trees, 6 
crab apple trees and 252 peach trees. 

Conditions of Tests. 

The orchard on Long Island was treated during the 
second week in November, those at Geneva.about 10 
days later. At both places the applications were made 
on cold days, followed by considerable rain and snow 
within two weeks. 

Five washes were used, made as follows: 

Bortep Lime-SuLPHUR-SALT WASH. 
(Formula I.) 


RET er oe, AN eer I5 pounds. 
ee Me ETC CERO 15 pounds. 
i Mine camedeteecgonedins Waeukaeel 15 pounds. 
EOE ee CTE Ree 50 gallons. 


This was prepared in the usual method by first 
slaking the lime to a thin whitewash and then adding 
the sulphur and the salt. These ingredients were dis- 
tributed thoroughly in the whitewash and the mixture 
boiled from one to two hours. 


Setr-Bortep Lime-SuLPHUR-SALT WASH. 
(Formula II.) 


Lime .. 40 pounds. 
Sulphur . 20 pounds. 
ee ih ee ae y iak a a asig heen 15 pounds. 
Water 60 gallons. 


This wash was cooked without the direct use of ex- 
ternal heat. First, the sulphur was made into a paste 
with hot water and was then emptied into a barrel 
containing forty pounds of lime, which was started to 
slack with twelve gallons of boiling water. During 
the slaking process, the barrel was covered to prevent 
the loss of heat. Occasionally the wash was stirred 
to secure a more uniform distribution of the sulphur 
in the whitewash. In twenty minutes after the time 
that the lime first commenced to slack, enough boiling 
water was added to make the required sixty gallons of 
mixture; after which the salt was added and stirred 
until dissolved. The wash was then strained and ap- 
plied hot. 


LIME-SULPHUR WASH. 
(Formula III.) 


EE rere ee Cree. fe eee 15 pounds. 
Sulphur 15 pounds. 
ORION Hs acagnins «Shas eebepiba ene cas 50 gallons. 


This mixture was made in the same manner as the 
boiled lime-sulphur-salt wash, except that the salt was 
omitted. 


Se_F-Bortep Lime-SuLpHuR-CaAustic SopA WASH. 
(Forumla IV.) 


Lime ..... 30 pounds. 
I Niet dee wid ovededascencds b4ned I5 pounds. 
I MO a ion vinch ike tednn tee 6 pounds. 
rere roe 50 gallons. 


In preparing this wash the lime was started to slake 
with six gallons of water; and, as soon as the slaking 
commenced the sulphur, which had just previously 
been made into a thin paste with hot water, was added 
and thoroughly mixed in with the slaking lime. To 
prolong the boiling of the wash, the caustic soda was 
then used, with water as needed, and the whole mix- 
ture was kept thoroughly stirred. As soon as the 
chemical action had ceased the required amount of 
Water was added, when the mixture was ready for 
use. The soda used in the preparation of this wash 
is a powdered 74 per cent caustic soda, sold by the 
Penn. Chemical Works, 1322 Washington Ave., Phila- 
delphia, Penn. It sells for 4c a pound and is contained 
in 50-Ib. cans. 


Bortep Lime-SuLpHurR-Caustic SopA WaAsH. 
(Formula V.) 


CP BE See. eer. Fee OP eee 30 pounds. 
OE cS, Be x s ac Sera e Gece waa 15 pounds. 
a PR errr er nar eee 6 pounds. 
RE re ee art See ee eee 50 gallons. 


This was prepared in the same manner as the self- 
boiled lime-sulphur-caustic soda wash, after which the 
mixture was boiled for one to two hours over a fire. 

In each experiment with each variety of fruit the 
number of trees was divided as evenly as possible for 
treatment by the different sprays. Comparative tests 
were made of the above described washes in all of the 
orchards with the exception that the self-boiled lime- 
sulphur-salt wash was omitted in two orchards, and 
the self-boiled lime-sulphur-caustic soda wash in one. 

Scales Killed. 

All the trees were examined carefully early in May 
and several times during the summer to determine the 
effect of the treatment. All the washes proved equally 
destructive to the scales, and as effective as spring 
treatments upon similar trees. This was true not only 
of San Jose scale, but also of the scurfy bark louse, 
which infested many of the trees in one orchard. On 
all trees with smooth bark practically all the insects 
were killed, whether few and scattered or so plentiful 
that portions of the trees were encrusted with a layer 
of the scales so closely crowded that the bark could 
not be seen. On trees with naturally rough bark or 
bark roughened through age, some insects would 
escape and occasional ones might appear upon the 
new growth and upon fruits. In general, wherever 
any one of the washes was brought into contact with 
the scales the insects were killed. On smooth trees, 
any considerable number of scales left unharmed is 
evidence of lack of thoroughness in spraying; but no 
heavy wash or spray mixture need be expected to 
reach the scales that are clustered beneath close-cling- 
ing pieces of rough bark or hidden in deep cracks and 
crevices. 

Effect on Trees. 

The winter of 1903-4, following these treatments, 
was the coldest for years; and untreated trees in many 
localities, especially trees weakened by disease or by 
insect attack, suffered severely. This fact makes it 
somewhat difficult to interpret fairly the variable re- 
sults of these spraying tests; but comparison could be 
made with a large number of check trees in three 
orchards of different general condition as to varieties, 
vigor of growth, and amount of scale infestation. 

In the most vigorous, scale-free orchard at Geneva, 
the coating of lime and sulphur considerably reduced 
both bloom and foliage upon Fitzgerald peaches and 
Reine Claude plums; but after the blossoms dropped 
the sprayed trees showed marked improvement and 
by the end of the season equalled the checks in appear- 
ance, but bore a smaller crop of fruit. It seemed as 
though all the trees were lessened in vitality by the 
severe winter and that the sprayed ones were also 
affected by the spraying; but that the check to fruit 
production caused by the spraying allowed the sprayed 
trees to recuperate faster. Had the unsprayed trees 
been well infested with scale, the advantage at the 
close of the season would probably have been with 
the treated trees, notwithstanding the injury due to 
the spray mixture. 

In the other Geneva orchard bloom was somewhat 
less profuse on the sprayed trees, but the injury was 
less than in the first orchard. Sprayed Morello cher- 
ries, apples and pears showed slight diminution of 








THE CANNER AND DRIED FRUIT PACKER. 35 




















PERHAPS 


You have quite a block of goods to label; if so why not let us 
send you a Knapp outfit? @ You will need it another season 
anyhow and it will begin to earn a profit right away. Try it! 
@ Years of experience with Machine Labeling only demon- 
strate how necessary a KNAPP LABELER and BOXER 
prove themselves wherever labeling is done. How will you 
know until you actually try? @{ Leave old methods and un- 
satisfactory devices to some one else, but get in line with 
prosperity and own a 


ae se. 
NOTHING LIKE TRYING 


























THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Want Advertisements. 


To Insure Insertion Under This Heading 


Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 





WANTED—I WANT TO TALK TO PRACTICAL CAN- 
ner competent to take entire charge. Address ‘‘New 
York,’’ care CANNER. 

WANTED—A PHOENIX BOTTLE 

chine. Please state age, condition and price. 

G. 25, care THE CANNER. 


CAPPLING MA- 
Address 








WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent by practical man for 1905; all correspond- 
ence confidential. Address I. X. L., care CANNER, 


WANTED—A THOROUGHLY COMPETENT, EXPER- 
ienced Corn Processor; permanent position. BLOOM- 
INGTON CANNING Co, Bloomington, Ill. 


WANTED—A SITUATION AS SUPERINTENDENT OR 
foreman by a good vegetable canner and all-around 
mechanic; can furnish good references. Address G. 
G. 57, care CANNER. 





WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. Ad- 
dress D. D. care CANNER. 


WANTED—CANS, CASES AND LABELS, WE USE 
any size cans with fruit opening. Make a specia'ty 
of purchasing supplies from factories that wish to 
discontinue business. J, Mikesell & Co., Shelby, 
Mich. 


WANTED -SITUATION AS PROCESSOR OR SUPER- 
intendent in canning factory for 1905. Have had ten 
years’ experience in canning fruits and vegetables; lye 
hominy a specialty; can also build and equip canning 
plants; can give best of reference. Address N. G. Y. 
care THE CANNER. 

WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11. 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h foraboveccpies. O. 
L. DEMING, care THE CANNER. 


WANTED-—POSITION AS PROCESSOR FOR 1905; 
understand canning Peas, Corn, Tomatoes, Pumpkin, 
green Beans, dry Beans, plain; have used and under- 
stand nearly all modern canning machinery; twe!ve 
years’ experience: good manager ofhelp. Address X. 
Y., care CANNER. 





WAN TED—CAN GET LARGE QUANTITIES OF 
cucumbers for pickles both dill and sour; would like to 
make deal with some large pickle manufacturing com- 
pany to either contract pickles for them of the farmers 
or to sell what we can get at flat price. f. 0. b. cars; can 
get almost any quantity; would want buyer to furnish 
seed so he could be sure to get kind wanted; also would 
like to contract our 1905 tomato catsu) in barrels f. o. b. 
cars: will have about 500 barrels; also want to buy 
quantity 4 X seed sweet corn. Address S. B. care THE 


CANNER. 


SEED PEAS— SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 





FOR SALE. 


30,000 No. 3 standard cans, hemmed caps, 7,000 No. 4 
cans for hand-packing; alsosame amount of caps. Ad- 
dress Cray OCiry Packinc Co., Clay City Ind., for 
prices, 





FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in good condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.10 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
solicited by WILLIAM H. ANDREWS, Benton Harbor, 
Mich. 


FOR SALE. 

CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 
per cent; price reasonable. Address DoBRY SWEET 
CORN SEED Co., St. Paul, Nebr. 





FOR SALE—LIMITED QUANTITY CANNERS’ VARI- 
eties pea seed in excess of our coming season’s wants. 
Admirals, Horsford’s Market Garden, Advancer and 
Heroes; all Michigan and Wisconsin growing; grown 
esvecially for us from selected stock ; roughed screened 
and hand-picked. Address Erie Preserving Co., 
Buffalo, N. Y. 











FOR SALE—CHOICE SWEET CORN SEED. WE ARE 
now prepared to state that we shall in ali probability 
be able to fill all contract orders in full with choice 
stock Seed Sweet Corn, and have some surplus to offer 
of some kinds. Our seed is extra nice this year. We 
also offer about a carload each peas: 

Horsford’s Market Garden... .$1.7 
Champion of England......... 1.85 
| Ee eee eee 2.15 Sy 

aed Ch beeeeee o. * 

All hand-picked sample subject to prior sale. Also 

small quantities other leading canners’ sorts. Head- 

quarters on Seed Beans, Wax and Green varieties Lima 

Beans, Tomatoand Cucumber Seed. S. D. WoopruFF 

& Sons, Main office and warehouse, Orange, Conn. 

New York City Store, No. &2 Ney St. 


5 per bu. 


‘ 





CODE BOOKS, 

IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FrvuiT PACKER. 


MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPUNSIBLE, 
furnish free delivery by rail and boat; also.do labeling 
when desired, It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WakEM & McLavuGHLIN, Inc., 
Chicago, 





THE CANNER AND DRIED FRUIT PACKER. 


WANTED—SITUATION AS SUPERINTENDENT BY 
good all-round canner and practical mechanic; good 
references. Address ‘‘ROGERS,’’ care THE CANNER. 





CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
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where. Address, THE EVERETY B. CLARK Co., Mil- 
ford, Conn. 
FOR SALE—3 Weinman Body-Makers 

3 Side-Seam Soldering Machines 
3 McDonald Headers 
1 D wuble-End Howe Floater 
1 McD onald Double-Deck Floater 
2 McDonald Water ‘lesiers. 

For sale cheap. Address S. M C. care THE CANNER. 





bloom; but crab apples suffered no injury. Trees in 
this orchard that were much infested with scale were 
killed or severely injured by the winter. 

In the Long Island orchard the sprayed trees, except 
those reduced in vigor by the scale or injured by the 
winter, were unaffected by the spraying. The sprayed 
apples showed, later in the season, increased vigor and 
healthfulness as a result of control of the scale. 

Advice. 

As a whole the work shows that sulphur washes 
applied in the fall may under certain conditions cause 
injuries such as sometimes attend the excessive use of 
these sprays in the spring. But it is believed to be 
advisable, when experience has shown that it is im- 
possible to spray all the trees in the spring, to employ 
fall spraying for the treatment for the hardier varieties 
of fruits ;—as the increased vigor and usefulness of the 
trees arising from the control of the scale will more 
than compensate for probable losses in fruit yields. 

All of the washes tested proved equally effective in 
the destruction of the scale. The addition of caustic 
soda or salt to a lime-sulphur wash cooked by fire or 
steam did not add to its effectiveness. While satisfac- 
tory in the present experiment later tests with the 
lime-sulphur-salt wash prepared without external heat 
showed that there may be considerable variation in the 
different preparations which may be largely avoided 
by using high grade lime and knack in the cooking 
operations. The washes that are well suited to the 
needs of average orchardists are the lime-sulphur wash 
boiled by fire or steam and the lime-sulphur-caustic 
soda wash, prepared without external heat. In con- 
ducting the experiments this spring the following 
method was adopted for the preparation of the lime- 
sulphur-caustic soda wash as it is an easier way of 
making the mixture. First the sulphur was made into 
a thin paste with hot water and was then poured over 
and well distributed throughout the lime. Additional 
water was used as needed to keep the lime-sulphur 
material in a rather stiff paste. As soon as the lime 


was slacked the full amount of caustic soda was added 
and stirred until the boiling action had ceased. Enough 
water was then poured in to make the required amount 
of wash. By using boiling water in making a paste of 
the sulphur and slacking the lime much less time is 
needed to prepare the wash. 





Makes a Difference. 


The railroad train is the best illustration that has 
ever been found to typify continuous advertising. A 
local passenger train takes just about twice as long 
to cover a hundred miles as an express train. Some 
people think it travels more slowly, but there is little 
difference in the actual running speed. The time is 
lost in making stops—slowing down and getting under 
way again. For this reason spasmodic advertising 
consumes twice as much energy as continuous adver- 
tising. It may cost considerable to continue the cam- 
paign. But it costs more to stop for a season.— 
Printer’s Ink. 





Some National Proverbs. 


A fool is always beginning.—French proverb. 

A man’s own business does not defile his fingers.— 
Italian proverb. 

One ass calls another “long ears.” —German proverb. 
The liar is sooner caught than the cripple-—Spanish 
proverb. 

Change yourself and fortune will change with you. 
—Portuguese proverb. 

When two quarrel both are in the wrong.—Dutch 
proverb. 

Death foreseen never came.—Italian proverb. 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
In THE CANNER =" — - 




















LEONARD 
Seed Company 


Seeds of all kinds for Canners. 
Largest and most Complete Stock. 
Prices the Lowest for Reliable Goods. 


WHOLESALE GROWERS 


Canners get the benefit of our extensive 
plantings. It pays to buy from first hands. 


WE ARE NOW READY TO MAKE PRICES 


Mail us a list of your wants 


CHIC AGO 143 West 


Randolph St. 





79 and 81 
E. Kinzie St. 














THE SOLVAY PROCESS 60,’S 
Chloride of Calcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENCTH, COMPOSITION AND PURITY GUARANTEED. 


Specially adapted for the Continuous Calcium Process of Canning 


FOR SAMPLES, PRICES 


IORESS 


USED BY SOME OF THE LARGEST CANNERS 


AND TABLES OF SPECIFIC GRAVITIES AND BOILING POINTS, A 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway (CARBONDALE, PA CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg, ee = PITTSBURG, 727 Park Bldg. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 


























View of train at our factory loaded with Calcium System Tanks 


CIRCLEVILLE, OHIO, September 22, 1904 


Testimonials DANIEL G. TRENCH & CO, 


CHICAGO, ILL. 





Gentlemen:—In answer to your inquiry of recent date as to 
what our opiuion is of the Calcium System, will say that this is our 
first season fcr the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 

Cuicaco, IL. we did not have any worry that the corn would not all be properly 


CIRCLEVILLE, OHIO, September Ig, 1904 


processed, as you Co with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it fo any other we have used. 


Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 


ment, and prefer it in every way to the retort system. Yours truly, 
Yours truly, CENTRAL OHIO CANNING COMPANY, 


[Signed ] R. G. McCOY, Pres. [Signed] Irvin F. SnypDER, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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+4 =< If it’s used in a Canning Factory 
un ri we can furnish it. 

















WEG SIRES, 


Tillery Capping Coppers 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


Can Tongs 





Special Tomato 
Peeling Knife Hil 
(actual size) Wooden Peeling Bu. kets Fibre 





ES 


Soldering Coppers Tipping Coppers Capping Steels 
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Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 CO., General Agents 
42 River Street, CHICAGO, ILL. 
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The HawkKins Capper 


The Standard Capping Machine of America 






































| 
| | 
IS - 


The HawkKHins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 











We make a full line of Processing Kettles, Retorts, Ete. 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 


We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Ete. ————— 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL. 








42 THE CANNER AND DRIED FRUIT PACKER. 


The South ] QUICK! 


Is the coming section of the country for 

; j ; | PANDORA, O., June 9, 1904 
© ele 1 | , , ’ 
all classes of woodworking ndustries. PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Its resources in desirable woods, both Chicago, Il. 








. . . Dear Sir: — You may discontinue our Want Ad. in The 
In quantity and variety, exceed those Canner, which we had inserted a couple uf weeks ago. We are more 

‘ 7 than pleased with the results obtained, as they find JUST WHAT 
of any other sections. | YOU WANT, and get it quick. 


Yours very truly, 
Factory Loc ations Pandora Canning & Pickling Co. 
Unexcelled for stave, heading, box, 
fruit package and miscellaneous articles 
made of wood may be obtained along | 

| 











Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points along the 


the lines of the SOUTHERN RAILWAY. 


M. V. RICHARDS 


Land and Industrial Agent 
WASHINGTON, D. C. 


CHAS. S. CHASE, Agent, 
722-3 Chemical Bldg., ST. LOUIS 





Particularly in the newly-settled portions of Indian Territory 

W. A. MOY E R, A 8g ees and Oklahoma traversed by the lines of the St. Louis & San 
271 Broadway, NEW YORK Francisco R. R., are excellent openings for Canning Factories. 
: Pies Send for copy of our recent publication entitled ‘‘Uppor- 




















M. A. HAYS, Agent, tunities,” giving first-class locations for all classes of industries. 
225 Dearborn Street, CHICAGO | M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 
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» LOCATION 
INDUSTRIAL | 

OPPORTUNITIES | |; THAN YOURS 




















for the establishment of canneries, eva- 
(\ porating plants and allied trades and in- 
HAN dustries would be in the South, and we can 


R A | L R 0 A D HS ae special Southern edition of the Sea 


AN 

ON THE ON 
AN 
p 


LEHIGH VALLEY 


The Lehigh Valley. Railroad and its tribu- AQ board Magazine of Opportunities is hand- 
tary lines reach the richest farming and AX somely illustrated and will acquaint you 
fruit growing territory in the States of New “AN with conditions in detail. 
Janey Pennsylvania andNew York. The | @ LIST of Orange Groves, Grape Fru 
aul of the markets pf ‘ : 
of large cities, and freight charges are low. A Banana and Pineapple Plantations, Truck 
INFORMATION of available sites for A and Fruit Farms, sent free also on request. 
the location of industries promptly given. AN 
i J. W. WHITE 
P. H. BURNETT MN GENERAL INDUSTRIAL AGENT 
. we PORTSMOUTH, VA. 


Industrial Agent AR 


143 Liberty Street, NEW YORK ay 
ie Seaboard Air Line Railway 


‘eececcceccecccecees 


See 




















eG 
Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 


QS) 



































The Art of Canning 


—-and Preserving— 
AS AN INDUSTRY 


RES GA RETR A  SH 
By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00~Draft with Order 


{ In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Il, 























and 
gunjocts ol mavaneam to Eg ae 


h. B. WILLSON & 0. at Aare 


806 F Street, N. W., 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 


: 


LAST WASTE 
ANY SIZE OR 


WE BUY TIN 
SCRAP=Z2 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 





81 FULTON STREET 
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-UT THIS OUT 











For New Subscribers 
TRULULUUU Eee Ee eee 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe CaNNER AND DrieD FRUIT 
PacKkER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 





Address. 





Town 





State 









































American Can 


© Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


FFESEFES ESS 
FSEFEFS ESS 






























































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 































